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THE 

UDENT  HOUSEWIFE; 

OR,  COMPLETE 

ENGL  I.S  H COOK, 

For  Town  and  Country. 

Being  the  newefl  Collection  of  the  molt  Genteel, 
and  leaf!;  expenfive  Receipts  in  every  Branch  of 
Cookery,  viz. 

GOING  to  MARKET; 


z 


Making  Pud- 
dings, 
Custards, 
Cakes, 


Broili  NG, 
Baking,  and 
Fricasseeinc. 

Soups, 

J EL  t.  1 e s , 
Syllabues, 
Win ees,  &c. 


Price  ONE  SHILLING. 


■For  Frying, 

Roasting,  Hashing. 

Boiling,  Stewing, 

Alfo,  for 

Cheese  Cakes, 

Pies, 

T ARTS, 

Ragouts, 

To  which  are  added,  lelc&ed  from  the  Papers  of  a Lady  of 
Diftinftion,  lately  deceafed.  New  and  infallible.  Rules 
to.  be  obferved,  in  < 

Pickling,  | Preserving,  { Brewing,  See. 

And,  in  order  to  render  it  Hill  more  valuable  than  any 
other  Publication  that  hath  appeared,  a Treafure  of  va- 
luable Medicines,  for  the  Cure  of  every  Diforder,  crowns 
the  whole  of  this  Work  ; which  contains  everv  Inlhuc- 
tion  that  relates  to  the  pleating  of  the  Palate,  and  the 
I refervation  of  that  ineitimab'le  Blefling,  HEALTH. 

Written  by  Mrs. 'F  I.S  HER,  of  Richmond 


The  FOURTH  EDITION,  with  Additions. 

L O N D O N~; 

Printed  by  T.  SABINE,  at  the  LONDON  and 
MIDDLESEX  Printing-Office,  No.  8a.,  Shoe- 
lane,  F leet-ftieer  ; Where  Printing  is  expeditiously  per- 
foriTQj  in  all  its -various  Branches  of  Letter-prei's  and 
Copper-plate,  on  the  moft  reasonable  Terms. 


Be  careful  to  ajk  for  Fifher’s  Cookery, 
all  others  being.,  furious  and  an  impoftion 
on  the  Public. 


As  this  Pamphlet  is  entered  at  his  Majefys 
Stamp  Office,  and  fold  by  Authority , Jo 
'whoever  pirates  it,  or  any  part  thereof 
•will  be  profecuted  as  the  Paw  diredls , and 
to  prevent  any  impoftion , every  book  Jhall 
befgned  on  the  back  of  the  'Title  Page,  by 
the  Publijher 
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Ufejul  Dire  Bio  ns  for  Marketing,  &e. 


How  to  chafe  Venijon. 


R Y the  haunches  or  fhoulders  under  - 
A bones  that  come  oitr,  wiih  your  finwr 

T 


* 


t 


% 


„ A knife,  and  as  the  feent .is  fvveet  or  rauje. 

is  new  or  Hale ; and  the  like  of  the  fide* 
u.  ^ r^e  tnoft  fl'tfhy  parts  ; if  tainted,  they  v.  i 

*«*?>  _«  Iqq'jj  gieenifh  in  fome  places,  or  very  black. 
Look  on  the  hoof?,  and  it  the  clefts  are  very  wide  and 
rough,  it  is  old  ; if  dole  and  fmooth,  it  is  young. 

The  feafon  for  V‘nifcn. 

The  Buck  V e niton  begins  in  May,  and  is  in  feufon  till 
Allhall. ay’s  D.y  ; the  Doe  is  in  feafon  front  Michael  nas  to 
the  end  ot  December,  and  fometimes  to  the  end  of  January. 

Hoi v to  chafe  Lamb. 

In  chufinga  lamb’s  head,  obferve  the  eyes  ; if  they  are 
wrinkled,  or  l'ul.k  in,  it  is  Hale;  if  lively  and  plump  it  is 
new  ami  fweer.  In  a fore-quarter,  take  notice  of  the  neck- 
vein,  and  if  it  is  a lky-b!ue,  it  is.fweet  and  good  ) but  if 
inclined  to  green  or  yellow,  it  is  almoH,  if  not  quite  tainted. 
In  a h;nd  quarter,  if  it  bas  a faintifu  fmell  under  the  kid- 
ney, and  the  knuckle  be  limber,  it  is  Hale. 

How  to  chafe  Muttcn. 

When  Mutton  is  old,  the  He  Hi  in  pinching  w'll  wrinkle, 
and  remain  lo  ; but  if  young  the  fhfh  will  pinch  tender,  and 
the  fat  will  ealily  part  from  the  lean  ; but  if  old  it  will  Hick 
by  (kins  and  ltring*.  The  fit  (h  of  ewe  mutton  is  paler  than 
weiher  mutton,  is  eafier  parted,  and  has  a cjnHir  grain. 
When  the  fieflt  has  a palid  whitenels,  inclining  ro  yellow, 
and  is  h ole  at  the  bone,  you  have  rea  on  to  expeft  its  be- 
ing rotten,  or  inclining  that  vva^.  To  know  \5hefher  tt 
be  new  or  Hale,  obfetve  the  direction  in  eluding  lamb. 
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Hoiv  to  chufe  Veal. 

If  the  bloody  vein  in  the  Ihoulder  looks  blue  or  a fine  red 
it  is  new  killed;  but  if  black  ifh,  greenilh,  or  yellowilh,  it 
is  dale.  The  loin  firft  taints  under  the  kidney,  andtheflefh 
if  ftale  will  be  foft  and  ilimy. 

The  neck  and  breaft  taint  firft  at  the  upper  end,  and  you 
will  perceive  fome  dufky,  yellowilh,  or  greenifh  appearance, 
the  fvveetbread  on  the  breaft  will  be  clammy,  otherwife  it 
will  be  frelh  and  good. 

The  leg  is  known  to  be  new  by  the  ftiffhefs  of  the  joints, 
if  limber,  the  fle/h  clammy,  and  has  green  or  yellow  fpots, 
it  is  ftale.  The  head  is  known  as  the  lamb’s.  The  flelh  of 
of  a bull-calf  is  redder  and  firmer  than  that  of  a cow-calf, 
and  the  fat  harder. 


To  chufe  Bcef^ 

Right  Ox  Beef  has  an  open  grain ; if  young,.a  tender  and 
oily  fmoothnefs  ; if  old  it  is  tough  and  fpungy,  except  the 
neck,  brilket,  and  fuch  parts  as  are  very  fibrous  : which  in 
young  meat  will  be  more  rough  than  in  other  parts.  A fort 
of  a carnation  colour  betokens  good  fpending  meat ; the 
fust  a curious  whfte  ; yellow  is  not  fo  good.  ^ 

Cow  Berf  is  lefs  bound,  and  clofer  grained  than  the  ox,  A 
the  fat  whiter,  but  the  lean  fomewhat  paler;  ifyoung,  the 
dent  you  make  with  your  finger  will  rife  again  in  a little 
time. 

Bull  Beef  is  of  a clofer  grain,  a deep  dulky  red,  tough  in 
pinching  ; the  fat  Ikinny,  hard,  and  has  a rankilh  fmell  ; 
and  for  ntwnefs  or  llalenefs  this  flelh  has  but  few  figns,  the 
more  material  is  its  clamtuinefs,  and  the  reft  your  fmell 
will  inform  you.  If  it  be  bruifed,  thofe  places  will  look 
more  dulky  or  blackilh  than  the  reft. 

To  chufe  Pork. 

If  it  be  young  the  lean  will  break  in  pinching  between 
your  fingers,  and  if  you  nip  the  Ikin  with  your  nails,  it  will 
mak  a dent,  alio  if  the  fat  be  foft  and  pulpy,  in  a manner 
like  lard,  if  the  lean  be  tough,  and  the  fat  flabby  and  fpun- 
gy, feeling  rough,  it  is  old  ; cfpecially  if  the  rind  be  llub- 
born,  and  yo  cannot  nip  it  with  your  nail. 

If  of  a boar,  though  young,  or  of  a hog  gelded  at  full 
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growth,  the  flelh  will  be  hard,  tough,  reddifh. 
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rank  fmell,  the  fat  fkinny  and  hard,  the  (kin  thick  and 
tough,  and  pinched  up  will  immediately  fall  again. 

To  know  w’hether  it  be  new  killed,  try  the  legs,  hand?, 
and  fprings,  by  putting  your  fingers  under  the  bone  that 
comes  our,  for  if  it  be  tainted,  you  will  find  it  by  (melling 
youf  fingers  ; belides,  the  fkin  will  be  fvveary  and  clammy 
when  dale,  but  cool  and  finooth  when  new'. 

If  you  find  many  little  kernels  in  the  fat,  like  fmall  Ihof, 
it  is  meafly  and  dangerous  to  eat. 

To  chufe  Brawn. 

Thick  Eratvn  is  old,  the  moderate  is  young..  If  the 
rhind  and  fat  be  very  tender  it  is  not  boar  brawn,  but  bar- 
row  or  few. 

To  chufe  Hams. 

Put  a knife  under  the  bone  that  flicks  out  of  the  ham, 
and  if  it  comes  out  clean,  and  has  a pretty  good  flavour,  it 
is  fweet  and  good  ; if  much  fmeared  and  dulled,  it  is  tainted 
and  rufty. 

Haw  to  chufe  Bacon. 

If  the  fat  be  white,  oily  in  reeling,  and  does  not  break  or 
crumble,  and  the  flefh  flicks  well  to  the  bones,  and  bears 
a good  colour,  it  is  good  ; but  if  the  contrary,  and  the  lean 
has  fume  little  flteaks  of  yellow,  it  is  rufty,  or  will  foon  be 

fo. 

To  chufe  Butter. 

When  you  buy  butter,  trull  not  that  which  will  be  given 
you  to  rafte,  but  try  in  the  middle,  and  if  your  fineil  and 
tafte  be  good,  you  cannot  be  deceived. 
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' To  chufe  Cheefe. 

Cheefe  ;s  to  be  chofeii  by  its  mbift  and  finooth  coat ; if 
old  cheefe  be  rough  coated,  rugged,  or  dry  at  top,  beware 
of  little  worms  or  mites.  If  i t be  all  over  full  of  holer,  moil! 
or  fpungy,  it  is  fubjedt  to  maggots.  If  any  foft  orperifhed 
place  appear  on  the  outfide,  try  how  deep  it  goes,  for  the 
greater  part  may  be  hid  within. 

To  chufe  Eggs. 

Hold  the  great  end  to  your  tongue,  if  it  feels  warm  it  is 
new,  if  cold  it  :s  bad  ; and  fo  in  proportion  fo  the  heat 
and  cold,  fo  is  the  goodntfs  of  the  egg.  Another  way  to 

know 
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\ know  a good  egg  is,  to  put  the  egg  into  a pan  of  cold  water  yjf 
r the  Irefher  it  be,  the  {boner  it  will  all  to  the  bottom;  if  y 
* rotten  it  will  not  link  at  all.  | 

| 

How  to  keep  Eggs  good.  | 

Place  them  all  with  the  iinall  etui  downwards  in  fine  * . 
wood  afhes,  turning  them  once  a week  end-ways,  and  they  H 
will  keep  feme  months. 

Ho iv  to  chufe  Poultry.  f 

A Cock  or  Capo  i,  &e.  it  they  are  young,  their  fpurs 
are  Ihort  and  dubbed,  but  take  particular  notice  they  are 
not  pared  or  fc raped. 

I t the  Hen  is  old,  hei  legs  and  comb  are  rough  ; if  young 
fmooth. 

A Tui  key.  If  the  Cock  be  young  his  legs  will  be  black 
and  fmooth,  and  his  fpurs  Ihort;  if  fade,  his  eyes  will  be 
funk  in  his  head,  and  his  feet  dryj  if  new,  the  eye?  lively 
and  limben 

For  the  Hen  obferve  the  fame  directions  ; and  if  (he  is 
with  egg,  (he  will  have  a loft  open  vent ; if  not,  a hard 
clofe  one. 

A Goofe.  If  the  bill  is  yellowilh,  and  has  but  few  hairs 
it  is  young  ; but  if  f ull  of  hairs,  and  the  bill  and  foot  led, 
it  is  old  ; if  frelh,  limber- footed  ; ifih  le,  dry-footed. 

Ducks,  wild  or  tame.  If  frelh,  limber-tooted;  if  (tale, 
dry-footed. 

A true  wild  dock  has  a reddilh  foot,  and  imaller  than 
the  tame  one.  ..  1 

To  chtife  a Rabbit  or  Coney. 

If  a Rabbit  be  old,  the  cla  vs  will  be  veiy  long  and  rough 
and  grey  hairs  intermixed  wiih  the  wool  ; but  if  young  the 
claws  and  wool  fmooth  ; if  (tale,  it  will  be  limber,  and  the 
flelh  will  look  blueilh  having  a kind  ot  tlime  upon  it ; but 
if  frelh  it  will  be  faff  and  the  flelh  white  and  dry. 

How  lo  chufe  Pigeons,  &C.  g 

The  Dove-houfc  pigeons,  wlien  old,  are  red-legged  ; g 
when  new  ar.d  fat,  limber  footed  and  fed  open  in  the  vent,  g 
when  flale  their  vents  are  green  and  flabby.  g 
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How  to  chufe  Fi/h.  g 

Salmon,  Whiting,  Pike,  Tiout,  Carp,  Tench,  Grayling,  > 

Barbel, 

l 
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Barbel,  Chub,  Ruff,  Eel,  Smelt, Shad,  See.  All  thefe  are 
known  to  be  new  or  dale  by  the  colour  of  their  gills ; their 
eafinefs  or  hardnefs  to  open,  the  hanging  or  keeping  up 
their  fins,  the  (landing  out  or  finking  of  their  eye--,  8ec,  or 
by  their  (mell. 

Turbot.  He  ischofen  by  his  thicknefs  ; and  if  his  belly 
be  of  a cream  colour,  it  is  good  ; but  if  thin,  and  his  belly 
of  a blueifh  white,  he  will  eat  very  bid. 

Cod  and  Codling.  Chufe  them  by  their  thicknefs  to- 
wards the  head,  and  the  whitenefs  of  the  flefti  when  cut. 

Ling.  For  diied  Ling,  chnfe  that  which  is  thickefi  in 
the  r.eck,  and  the  flelh  of  the  brigh : eft  yellow. 

Scate  and  Thornback.  Chufe fthem  by  their  thicknefs ; 
and  the  fhe-fkate  is  always  the  fweeteft,  efpecially  if  large. 

Soals.  Thefe  are  chofen  by  their  thicknefs  and  fli  Anris  ; 
when  their  bellies  are  of  a cream  colour,  they  fpend  the 
firmer. 

Sturgeon.  If  it  cuts  without  crumbling,  and  the  veins 
and  griftle  give  a true  blue  where  they  appear,  and  the  flelh 
a perfect  white,  then  conclude  it  to  he  good. 

Mickarel  and  Frdh  Herrings.  If  the  gills  are  of  a fine 
(Fining  redntfs,  their  eyes  Hand  full  and  the  fl  Ih  is  fliff,  V" 
then  they  are  new,  but  if  duiky  or  faded,  < r finking  and 
wrinkled,  and  -he  tails  limber,  they  are  (tale. 

Flounders  and  Plaice.  If  they  are  ftitf,  and  their  eyes  be 
not  funk,  they  are  new  ; the  contrary  when  Sale.  The  beft 
fort  of  plaice  looks  blueifh  on  the  belly. 

Lobfiers.  Chufe  them  by  their  weight,  the  heavieft  are 
the  beft,  if  no  water  be  in  them  ; if  new,  the  rail  will  fly 
up  like  a fpring  ; if  full,  the  middle  of  the  tail  will  be  of 
hard,  rcdiifh,  fkinned  meat. 

Pravvns,  Shrimps,  and  Cr  ib-fi(h.  The  two  firfl  if  dale, 
will  caft  a bad  feenr,  their  colour  lading,  and  they  flimy  ; 
otherwife  they  are  good. 

The  latter,  if  ftale  is  limber  in  their  claws  and  joints, 
their  red  colour  turned  blackifh  and  duiky,  and  a bad  fmell 
under  their  throats. 

Pickled  Salmon.  If  the  fL-fti  feels  oily,  the  fca'es  (lift' 
and  (hining,  and  it  conies  in  (leaks,  and  parts  without 
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crumbling,  ‘ then  it  is  new  and  not  otherwife. 
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' The  b.eji  Directions  for  Roasting  all  Manner  of 
Butcher's  Mealy  See. 

For  Roofing. 

F you  are  to  roaft  any  thing  very  fmatPor  thin,  take  care 
to  have  a pretty  little  brifk  fire,  that  it  may  be  done 
quick  and  nice  ; if  a large  joint,  let  a good  fire  be  laid  to 
cake.  Let  it  be  clear  at  the  bottom,  and  when  your  meat 
is  half  done,  ftir  up  a good  brifk  fire. 

How  to  roaft  Reef. 

If  a rump  or  fit  loin  do  not  fait  it,  but  lay  it  a good  way  l 
from  the  fire,  bafte  it  once  or  m'ice  with  fait  and  water,  I 
then  with  butter,  flour  it,  and  keep  baiting  it  with  what 
drops  from  it.  When  you  fee  the  iinoak  of  it  draws  to  the 
fire,  it  is  near  enough. 

If  the  libs  fprinkle  it  with  fait  for  half  an  hour.,  dry  and 
flour  it,  then  butter  a piece  of  paper  very  thick,  and  fallen 
it  on  the  beef. 

N.  B.  Never  fidt  your  roaft  meat  before  you  lay  it  to  the 
fire,  except  the  ribs)  for  that  draws  out  the  gravy. 

If  you  would  keep  it  a few  days  befoie  you  drefs  it,  dry 
it  with  a clean  cloth,  then  flour  it  all  over,  and  hang  it 
up  where  the  air  may  come  to  ir. 

To  roaft  Lamb  or  Mutton. 

The  loin,  the  faddle  of  Mutton,  (which  is  the  two  loins) 
and  the  chine,  (which  is  the  two  necks)  muft  be  done  as 
the  Beef,  but  all 'other  joints  of  Lamb  or  Mutton  mull  not 
be  papered;  andjull  before  you  take  it  up,  dredge  it  with 
fome  flour,  but  not  too  much,  for  that  takes  away  ail  the 
tafte  of  the  meat. 

N.  B.  Befure  you  t ike  off  the  lkin  of  a bread  of  Mutton 
before  you  roaft  it. 

How  to  roaft  Veal. 

If  a Filler, -fluff  it  with  rhyme,  marjoram,  paifley,  and 
onion,  a 1'prig  of  favory,  a bit  of  lemon-peel  cut  very  fine, 
nutmeg,  pepper,  mace,  fait,  crumbs  of  bread,  four  eggs, 
a quarter  of  a pound  of  butter  or  marrow,  mixed  with  fome  g 
flour  to  make  it  ftiff,  half  of  which  put  into  the  udder,  and  ? 
the  other  into  holes  in  the  flefhy  part. 

If 
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If  a Ihoulder,  bade  it  with  cream  ti  I half  done,  then  flour 
it  and  bafte  it  with  butter. 

The  bread  mull  be  roafted  with  the  caul  on  till  it  is 
enough,  and  the  fweetbread  ikewered-ori  the  bacicfide  of  the 
bread.  When  it  is  nigh  enough,  take  off  the  caul,  bafte 
it  and  dre  :ge  it  with  flour.  All  thefe  are  to  be  fent  to 
table  with  fome  melted  butter,  and  garniflhed  with  fliced 
lemon. 

If  a loin  or  fillet  not  fluffed,  be  fure  to  paper  the  fat, 
that  as  little  may  be  loft  as  poffible.  All  joints  are  not  to  be 
laid  at' a di (lance  from  the  fire,  till  foaked,  then  near  the 
fire.  When  you  lay  it  down  bafte  it  with  good  butter,  (ex- 
cept it  be  the  Ihoulder,  and  that  may  be  done  the  fame  if 
you  chufe  it)  when-  it  is  near  enough  bafte  it  again,  and 
dredge  it  with  flour. 

To-rpaft  a Hare. 
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One  fide  being  -larded,  fpit  it  without  larding  the  other, 
and  while  it  is  roafting,  bafte  it  with  milk  or  cream,  then 
ferve  it  with  thick  claret  fauce. 

Another  W ay* 

Take  fome  liver  of  a Hare,  fome  fat  bacon,  grated 
bread,  an  anchovy,  fhalot,  winter-favoury  and  fome  nut- 
meg ; beat  thefe  into  a pafte  and  put  them  intu  the  belly 
of  the  Hare  ; bafte  the  Hare  with  ftale  beer,  put  a piece 
of  bacon  in  the  pan,  when  it  is  half  roafted,  bafte  it  with 
butter.  For  fauce,  take  melted  butter  and  fome  winter  la  • 
voury. 

Another  Way. 

Set  and  lard  it  with  bacons  make  for  it  a pudding  of 
grated  bread,  the  heart  and  liver  heing  parboiled  and  chop 
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ped  with  beef  fuet  and  fweet  hobs,  inixt  with  marrow 
cream,  fpice  and  eggs,  then  lew  up  the  belly  and  roaft  it. 
When  it  is  roafted  let  your  butter  be  drawn  up  with  cream, 
gravy  or  claret, 

/ <T‘o  roaft  Rabbit /, 
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Lay  them  down  to  a moderate  fire,  bade  them  with  good 
butter  and  dredge  them  with  flour.  Melt  fome  good  butter, 
and  having  boiled  the  -liver  with  a bunch  of  parfley  and 
chopped  them  fmall,  put  half  into  the  butter  and  pour  it  into 
the  difh,  andgarnifh  it  with  the  other  half. 

French  Sauce  for  Rabbits. 

Onions  minced  fmall,  fried,  and  mingled  with  muftard 
and  pepper, 

Hoiv  to  roaft  a Pig. 

Firft  wipe  it  dry  with  a cloth,  then  take  a piece  of  butter 
and  fome  crumbs  of  bread,  of  each  about  a quarter  of  a 
pound,  fome  fage,  thyme,  fweet  marjoram,  pepper,  fait, 
and  nutmeg,  the  yolks  of  two  eggs,  mix  thefe  together  and 
few  it  up  in  the  belly.  Flour  it  very  thick,  then  fpit  it, 
and  put  it  to  the  fire,  taking  care  that  your  fire  burns  well 
at  both  ends,  then  hang  a flat  iron  in  the  middle  of  the 
grate.  Continue  flouring  it ’till  the  eyes  drop  out,  or  you 
And  the  crackling  hard,  then  wipe  it  with  a cloth,  wet  it  in 
fait  and  water,  and  bafte  it  with  butter.  When  the  gravy 
begins  to  run  put  bafons  in  the  dripping  pan  to  receive  it. 
When  you  perceive  it  is  enough,  take  a quarter  of  a pound 
of  butter,  put  it  into  a coarfe  cloth,  and  having  made  a 
brifk  fire,  rub  the  pig  over  with  it,  till  the  crackling  is 
crifp,  and  then  take  it  from  the  fire.  Cut  off  the  head,  and 
put  the  pig  in  two  down  the  back,  where  take  out  the  fpit. 

Then  ^ 

•kA 


I 


It 


00*0  MOO 


% 


U ) 


t 

% 


rhen  cut  the  ears  off  and  place  one  at  each  end,  and  alfo 
he  under  jaw  in  two  and  placed  one  ? t each  fide,  make  the 
lauce  thus : 

Take  fome  good  butter,  melt  it,  mix  it  with  the  gravy 
received  in  the  bafons,  and  the  brains  bruifed,  fome  dried 
iagefhred  fmall,  pour  ihefe  into  the  dilh  and  ferve  it  up. 

Hew  tc  roaft  Pork. 

The  heft  way  to  roaft  a leg  i,  firft  to  parboil  it,  then  fkin 
and  road  it,  baite  it  with  butter,  then  take  fome  fa ge  Ihred 
Jt  fine,  pepper  an j fait,  fome  nutmeg,  a few  crumbs  of 
bicad  ; throw  all  ihefe  over  it  the  time  it  is  roafting,  then 
have  fome  drawn  gravy  to  put  into  the  dilh  with  the  crumbs 
that  drop  from  it  Some  like  the  knuckle  ftuflco  with  onions 
and  fage  Ihred  fine,  with  pepper,  fait,  gravy,  and  apple 
fauce  to  it ; this  they  call  a mock  geofe.  The  pring  or  hand 
of  pork  if  very  young,  roafted  ike  a pig,  eats  very  well 

«hhrWIr  1 beft  bt^lled‘  The  lpare-rib  Ihould  b/ balled 
a *“tle  buUfr»  fome  flour  and  fome  fage  Ihred  fine 
and  ferved  ug  with  apple  fauce.  The  belt  way  to  drefs  pork 

^-1S;°  ,oart  thcm-  bafle  them  with  butter  and  crumbs 
muS’  gC'  pCPPer’  and  {'dh>  the  t*fual  fauce  to  ihefe  is 

Wien  you  roaft  a |oin,  take  a penknifeond  cut  the 

you  111?  It  1 crstk‘“8  “ lhe 

If  pork  is  not  well  done,  i:  is  apt  to  furfeit. 

To  roaft  the  hind  quarter  of  a P,g  Lumb  p^-^ 

At  the  time  of  year  when  Houfe  Lamb  l dear  take  the 
k t “to  Lib  ^ **  ,a,ke  ton  and  real)  i,  a„J 

lkora^mb>  “ "**'*.  onto 

To  roaft  a Leg  of  Mutton  with  Cock  'ei. 

horfc  fail'!  0W  " i,h  “Ck]CS  and  r°“ft  * • *»«>*>  wilk 


To  roafi  a Leg  of  Mutton  witji  Oyflert. 

witht*!Pegiab0^  tU'°  or  three  days  old-  Auffit  all  over 
O)  fters  and  roaft  it.  Garnifh  with  horfe  radilh. 
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To  roafi  Mutton  like  Venifon. 

Take  a fat  hind  quar  ler  of  Mutton,  and  cut  the  leg  like 
a h.  unch  of  Venifon,  rub  it  well  with  faltpetre,  hang  it  in  a 
moift  place  f r two  days,  wiping  it  two  or  three  times  aday 
wi  h a clean  cloth,  then  put  it  into  a pan,  and  having  boikd 
a quarter- of  an  ounce  of  all- fpice  in  a quart  of  red  wine, 
pour  it  boil  ng  hot  over  your  mutton,  and  cover  it  clofe  for 
two  hours,  then  take  it  our,  fpit  it,  and  put  it  to  the  fire, 
and  conftantly  bafte  it  with  the  fame  liquor  and  butter.  If 
you  have  a good  quick  fire,  and  your  mutton  not  very  large, 
it  will  be  ready  in  an  hour  and  a half.  Then  take  it  up  and 
fend  it  to  table  with  fome  good  gravy  in  one  cup,  and  fweet 
fauce  in  another. 

/ 

Jl good  Sauce  for  Teal,  Mallard,  Ducks,  &rc. 

Take  a quantity  of  veal  gravy,  according  to  the  b'gnefs  of 
your  dilh  of  wi  d fowl,  feafoned  with  pepper  and  fait; 
fqueeze  in  the  juice  of  tw©  oranges  and  fome  claret.  This 
will  ferve  for  all  forts  of  wild  fo>vl. 

To  roafi  a Haunc\of  Venifon. 

Take  a Haunch  of  Venifon  and  fpit  it,  then  take  fome 
wheat  flour,  and  water,  knead  and  roll  it  very  thin,  tie  it 
over  the  fat  part  of  the  venifon  with  packthread  ; if  it  be  a 
large  haunch  it  will  take  four  hours  roaftir.g,  and  a midling 
haunch  three  hours  ; keep  balking  it  all  the  time  you  roaft 
it:  when  you  difli  it  up,  put  fome  graw  in  the  difh  and 
fweet  fauce  in  a bafon  ; half  an  hour  before  you  draw  your 
Venifon  take  off  the  pafte,  balle  it,  and  let:  it  be.  a light 
brown. 

To  roafi  a Neats  Tongue-.- 

Take  a p:ckled  Tongue  and  boil  it  till  the  fkin  will  come 
off,  and  when  it  is  fkinned,  Hick  it  with  cloves  about  two 
inches  afunder,  then  put  it  on  a fpit  and  wrap  a veal  caul 
over  it  and  roaft  it  till  it  is  enough  ; then  take  off  the  caul 
and  juft  froth  it  up,  and  ferve  it  in  a di rti  with  gravy,  and 
fome  venifon  or  claret  fauce  in  a plate  ; garnilh  it  with  rafp- 
ings  of  bread  lifted  and  lemon  fliced. 
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To  roaft  a Tongue  or  Udder . 

Parboil  your  Tongue  or  Udder,  then  hick  into  it  ten  or 
twelve  cloves,  and  whilft  it  is  roaliing  bade  it.  with  butter. 
When  it  is  ready  take  it  up,  and  fend  it  to  table  with  fome 
gravy  and  fweet  fauce. 

To  roafi  a Breaft  of  Mutt  n. 

Bone  the  Mutton,  make  a favoury-forcedmeat  for  it,  wafh 
it  over  with  the  batter  of  eggs,  then  fpread  the  forced  meat 
on  it,  roll  it  in  a collar,  and  bind  it  with  a packthread,  then 
roaft  it,  put  under  it  a regalia  of  cucumbers. 


Directions  concerning  Poultry. 
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If  your  fire  is  not  quick  and  clear  when  you  lay  your 
! poultry  down  to  roaft,  it  will  not  iat  near  fo  fweet,  or  look- 
®.  fo  beaU.iful  to  the  eve. 


/fact’  to  roaft  a T urkey. 


Take  a quarter  of  a pound  of  lean  veal,  fome  thyme, 
parlley,  fweet  marjoram,  a fprig  of  winter  favoury,  a bit  of 
lemon  peel,  one  onion,  a nutmeg  grated,  a drachm  of  mace, 
fome  fait,  and  half  a pound  of  butter  ; cut  your  herbs  very 
fmall,  pound  your  meat  as  fmall  as  poflible,  and  mix  alto- 
gether with  three  eggs,  and  as  much  flour  or  bread  as  will 
make  it  of  a proper  confidence  ; then  fill  the  crop  of  your 
Turkey  with  it,  paper  the  bread,  and  lay  it  down  at  a good 
diftancefrom  the  fire.  When  the  fmoak  begins  to  draw 
the  Are  and  it  looks  plump,  bafle  it  again  and  dredge  it  with 
fome  flour,  then  take  it  up  and  fend  it  to  table. 
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Sauce  for  a reajlcd  Turkey. 

the  fauce,  take  fome  white  gravy,  catchup,  a few 


bread  crumbs,  and  feme  whole  pepper  ; let  them  boil  well 
toge  her,  put  to  them  fome  flour  and  a lumb  of  butter, 
which  pour  upon  the  Turkey.  You  may  lay  round  your 
Turkey  forced  meat  balls.  Charnilh  your  dilh  with  flices  of 
Lemon. 

To  roaft  a Goofe. 


Take  fage,  an  onion  chopped  fmall,  fome  pepper  and  fait’ 
a bit  of  butter ; mix  thefe  together,  and  put  them  in  the 
belly  of  the  goofe,  then  fpit  it,  lir.ge  it  with  paper,  dredge 
it  with  flour  and  bafte  it  with  butter.  When  it  is  enough, 
(which  is  known  by  the  legs  being  tender)  take  it  up,  and 
pour  through  it  two  glafles  of  red  wine  and  ferve  it  up  in  the 
fame  dilh  and  apple  fauce  in  a bafon. 

The  manner  of  t ruffing  a Fowl  for  boiling. 


> 


You  mull,  when  it  is  drawn,  twill  the  wings  til!  you  bring 
the  pinions  under  the  back  ; and  you  may,  if  you  pleafe,  in- 
clofe  the  liver  and  gizzard,  one  in  each  wing,  as  at  1 . but 
they  are  commonly  left  out ; then  beat  down  the  breaft  bone, 
that  it  may  not  rife  above  the  flefhy  part,  then  cut  off  the 
claws  of  ti  e feet,  and  twill  the  legs  and  bring  them  on  the 
outfide  of  the  thigh  towards  the  wing,  as  at  2,  and  cut  a hole 
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Jr  on  each  fide  of  the  a^ron,  jult  above  the  fidefmen,  and  put 
1 the  join's  of  he  leg  in  o he  bod  ;t  the  fowl,  as  at  3,  — fo  f‘ 
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Chicken  or  Fowl  for  rcajh 
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W hen  you  roaft  a Fowl,  or  Chick  n.  lay  it  d wn  to  a 
good  fire,  finge  it  clean  with  white  paper,  bafte  t with  but- 
ter, and  duft  on  feme  flour.  As  to  time,  a large  fowl  three 
quarters  of  an  hour,  a middling  one  half  an  hour,  and  a 
fma  1 chicken  twenty  minutes  ; but  this  depends  intirely  up- 
on the  goodnefs  of  your  fire. 

When  your  fowl  is  thoroughly  plump,  and  the  fmoke 
draws  from  the  bread  to  the  fire,  you  may  be  fure  that  it  is 
very  near  done.  Then  bafte  it  with  butter,  dull  on  a very 
little  flour,  and  as  foon  as  it  has  a good  froth,,  ferve  it  up. 

Wild  Duds,  Widgeons , or  Teal . 

Breaft.  Back. 
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Wild  fowl,  in  general,  are  liked  rather  under  done  ; and  if 
your  fire  is  very  good  and  briflt,  a duck  or  widgeon  will  be 
done  in  a quarter  of  an  hour ; for  as  foon  as  they  are  well  hot 
through  they  begin  to  loofe  their  gravy,  and  it'  not  drawn 
on,  will  eat  hard.  A teal  is  done  in  1 itle  more  than  ten 
minutes. 
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The  Manner  of  Muffing  a Pheafant  or  Partridge. 
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Both  the  pheafant  and  the  partridge  arc  puffed  the  fame 
way,  only  the  neck  of  the -partridge  is  cut  oft,  and  the  head 
of  the  pheafant  is  left  on  ; the  cut  above  fhews  the  p lea  an 
truffed.  When  it  is  drawn  cut  off  the  pinions,  leaving  on  y 
the  flump  bone  next  the  breaft,  and  pafs  a fkcwer  t :rougt 
its  point,  and  through  the  body  near  the  back,  then  give  the 
neck  a turn,  and  paffing  it  by  the  back,  bring  t e -a  on 
the  outfide  of  the  other  wing  bone,  as  at  i,  and  run  t ie 
fkewer  through  both,  with  the  head  Handing  towards  the 
neck  or  rump,  which  you  pleafe;  2 is  where  the  neck  runs: 
then  take  the  legs,  with  the  claws  on,  and  prefs  t etn  y f 
joints  together,  fo  as  to  prefs  the  lower  part  o t e re^  j 
then  prefs  them  down  between  the  fidefmen,  sn  pa 
fkewer  through  all,  as  at  3.  Remember  a partridge  muf 
have  the  neck  off,  in  every  dung  elfe  it  is  truffed  like  a 
pheafant. 


The  Manner  of  Muffing  a Pidgecn. 
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Draw  it  but  leave  the  liver,  for  that  has  no  gall,  then 
pufh  the  breaft  from  the  vent,  and  holding  up  the  legs,  put 
a fkewer  juft  between  the  bend  of  the  thigh  and  the  brown 
of  the  leg,  fir  ft  having  turned  the  pinions  under  the  back, 
as  at  1,  and  fee  the  lower  joint  of  the  biggeft  wings  are  lo 
paffed  with  the  fkewer,  that  the  legs  are  between  diem,  and 
the  body.-  ' ^ 
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To  roajl  a IV oodccck. 
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When  you  have  trufTed  a Woodcock,  and  drawn  it  under 
the  legs,  t ke  out  the  bitter  part,  put  in  the  entrails  again  , 
wlrlit  the  Woodcock  is  roaRing,  baRe  it  with  butter  ; fet 
under  it  an  earthen  difh  with  a Rice  of  toaRed  bread  in  it,  and 
let  the  Wi  odcoclc  drop  up  in  it;  your  Woodcock  will  take 
about  half  an  hour  in  roaRing  if  you  have  a btifk  fire.  When 
you  difh  it  up,  lay  the  toaR  under  it,  and  ferve  it  up  with 
fauce  nude  of  gravy  and  butter  with  fome  lemon,  a fpoonful 
of  red  wine,  and  pour  fome  over  the  Caa ft. 
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To  drefs  Larks. 

Trufs  t'  cm  handfomely  on  the  back,  but  neither  draw 
them  nor  cut  off  their  feet.  Lard  them  with  fmall  lardoons, 
or  elfe  fpit  them  on  a wooden  feewer  with  a fmali  lard  of 
bacon  between  two;  when  they  ae  near  roaRed^enough 
dredge  them  with  (alt  powde  cd  fine  and  fome  crumbs  o'f 
bread.  When  they  are  ready,  rub  the  difh  you  defign  to 
ferve  them  in  with  a fhalot,  and  ferve  them  up  with  pepper, 
ve'juice  and  the  juice  of  an  orange,  and  crumbs  of  bread 
tried,  and  ferved  in  a plate  by  themfelves. 

Or  w liich  a fauce  made  of  claret,  the  juice  of  two  or  three 
oranges  and  fome  fhread  ginger,  fet  over  a fire  a fhort  time 
and  beat  up  with  fome  butter. 

You  may  ufe  the  fame  for  broiled  Larks,  which  you 
muR  open  on  the  breafta  when  you  lay  them  on  the  grid- 
iron. 

General  Directions  in  Boiling  Meat. 

ALL  frefh  meat  fhould  be  put  into  the  water  boiling  hot,  ^ 
and  fait  meat  when  the  water  is  cold,  unlefs  you  ap-  * 
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prehend  it  is  not  corned  qu:te  enough  ; and  in  that  cafe  put- 
ting it  into  the  water  when  hot  Ur  ikes  in  the  fait. 

Chickens,  Lamb,  and  Veal,  are  much  whiter  for  being 
boiled  in  a clean  linen  cloth  with  fame  milk  in  your  water. 

The  time  fuflicient  for  divffing  different  joints  depend 3 on 
the  fize  of  them.  A leg  of  mutton  of  about  feven  or  eight 
pounds  will  take  two  hours  boiling;  a young  fowl  about 
half  an  hour;  a thick  piece  of  beef,  of  twelve  or  fourteen 
pounds,  will  take  about  two  hours  and  a half  after  the  water 
bpils,  if  you  put  in  the  beef  when  the  water  is  cold,  and  fo 
in  proportion  to  the  tlVicknefs  and  weight  of  the  piece;  but 
all  kinds  of  victuals  take  fomewhat  more  time  in  trolly  wea- 
ther, 

A Leg  of  Lamb  boiled  with  Chickens  rose  d it. 

When  your  Lamb  is  boiled,  pour  over  it  paifley  and  but- 
ter, then  lay  your  Ch  ckens  round  the  Lamb,  and  pour  over 
the  Chickens  iome  fricacy  ijauce.  Garnifh  your  dilh  with 
fippets  and  lemon. 


'To  boil  a Leg  of  Lamb  with  the  L in  fryed  about  it. 

When  youi  Lamb  is  boiled,  lay  it  in  tiie  difh,  and  pon 
upon  it  f me  parfley  and  butter,  then  lay  your  fried  Lamb 
round  it,  and  cut  fome  afparagus  to  the  bignefs  of  peafe,  boil 
it  green,  and  lay  it  round  your  Lamb  in  fpoonfuls.  Garnifh 
with  crifp’d  parile y . 

To  boil  a To' gu\ 

IF  it  be  a dried  Tongue,  it  muft  be  laid  in  warm  water  for 
fi)c  hours,  then  lay  it  three  hours  in  frefh  cold  water.  Then 
tales  it  out  and  boil  it  three  hours,  which  will  be  fuftkient. 
If  your  tongue  be  juft  taken  out  of  pickle,  it  muft  lay  three 
hours  in  cold  water,  and  then  boil  it  till  it  will  peel. 

l To  boil  a Hon t. 

Lay  it  in  cold  water  two  hours,  wafh  it  clean  and  tie  it 
up  in  clean  hay.  Boil  it  very  flow  the  firll  hour,  and  very 
brifk  an  hour  and  a half  m*>re.  'Lake  it  up  in  the  hay,  and 
fo  let  it  lie  till  cold,  then  rub  the  rind  with  a clean  piece  of 
flannel. 

To  boil  pickled  Pork. 

Wafh  your  pork  and  ferape  it  dean,  then  put  it  in  when 
the  water  is  cold,  and  boil  it  till  the  rind  be  tender, 

. To 
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’*  TruCs  them  for  boding,  and  lard  them  with  bacon,  then 
| boil  t era  quick  and  whi  e,  for  fauce,  ta'.e  the  boiled  li- 
| ver  and  fared  it  with  fat  bacon  ; tofs  thefe  up  together  in 
* ft  ong  broth,  white  wine  vinegar,  mace  fait,  and  nutmeg; 
| fet  parfley,  minced  barberries  and  drawn  butter.  Lay  your 
I rabbits  tn  a diffi  and  pour  the  fauce  over  them.  Garnifh 
I with  diced  lemon  and  barberries. 


To  bil  Chicken'.  j 

Tjke  fo  r or  five  Chickens,  as  you  would  have  your  di(h  ! 

in  bignefs;  if  they  be  fmall  on-^s  fcald  them  before  you  * 

pluck  hem,  it  will  make  them  whiter,  then  draw  them  and  | 

take  out  the  breaft  bone  ; waih  them,  trufs  them,  and  cut  | 

off  the  heads  and  necks,  and  boil  them  in  milk  and  water  | 
with  fome  fait ; half  an  hour  or  e(s  will  boil  them-  They  I 
are  fome  imes  better  for  being  killed  the  night  before  you  1 
ure  them.  | 

To  make  fauce  for  the  Chickens.  f 

Take  the  necks,  gizzards,  and  livers,  bail  them  in  water,  JjT 
when  they  are  enough  ftrain  off  the  gravy,  andputtoita  w 
fpoonfu  ofoyfter  pickle,  take  the  livers,  break  them  fmall,  & 
mix  fome  gravy,  and  rub  them  thro’  a hair  fieve  with  the  f* 
back  of  a fpoon  ; then  put  to  it  a fpoonfu]  of  cream,  fome  f 
lemon  and  lemon- pee)  grated  : thicken  it  up  with  butter 
and  flour.  Let  your  fauce  be  no  thicker  than  cream,  which 
pour  upon  the  chick  ns.  Garnifh  your  d^fh  with  fippets 
mufhrcoms,  and  fl  ees  of  lemon. 

They  are  proper  for  a fide  dilh  or  a top  difh,  either  at 
noon  or  nigh'. 
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How  to  boil  a Turkey 

When  your  Turkey  is  drefted  and  drawn,  trufs  it,  cutoff 
the  feet,  and  cut  down  the  bread  bone  with  a knife;  then 
few  up  the  fkin  again,  then  fluff  the  breaft  with  a white 
fluffing. 

The  Stuffing  for  a bo  ledTu  key. 

Take  the  fweetbread  of  Veal  boil  it,  (bred  it  fine,  with 
fomi  beef  fuet,  a handful  of  bread  crumbs,  fome  lemon  peel, 
part  of  >he  liver,  a fpoonful  or  two  of  cream,  with  nutmeg, 


C 2 


pepper 


aooettoofOM  MM  4MB0QM0O4oM»i 


— — - — eo»>c*ooooo«  ^ 20  ) 

$ 


co*o  00*0  oooc  oooo  oooo  Otoe  o*o* 


■>?s» 


* 

I 


pepper,  fair,  and  two  egg;  ; mix  th  m together,  and  fluff 
your  Tu  key  with  part  of  the  Huffing,  (the  reft  may  he 
boiled  or  fried  to  lay  round  it)  dredge  it  with  flour,  tie  it 
up  in  a cloth  and  boil  it  with  milk  and  water;  if  it  be  a 
young  Turkey  an  hour  will  boil  it- 

How  io  trake  Sauce  for  lie  Turkey. 

Take  fome  white  gravy,  a pint  of oy Iters, 
fpoonfuls  of  cream,  feme  juice  of  lemon,  and 
t fte,  thicken  it  up  with  flour  anti  butter,  and 
the  turkey  and  ferve  it  up,  lay  round  the  turkey  fried  oyflers 
and  the  forc’d  meat.  Garnilb  your  dilh  with  oyflers,  mufh 
rooms,  and  flees  oflemon. 
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two  or  three 
fait  to  your 
pour  it  over 
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To  in  ke  another  Sauce for  a Turkey. 

Take  fome  flrong  white  gravy  and  fome  cf  the  whited 
celery  you  can  get,  cut  it  about  an  inch  long,  boil  it  till 
it  he  tender,  and  put  it  into  the  gravy  with  two  anchovies, 
fome  lemon  peel  (hred,  two  or  three  fpoonfuls  of  cream,  i - 
fome  fhred  mace  and  a fpoonful  of  white  wine,  thicken  it  aw 
with  flour  and  butter;  if  you  diflike  the  celery,  you  may 
put  in  the  liver  as  you  did  for  Chicken. 

Tod’cfs  Spinach. 

Pick  it  very  clean  and  walh  it  in  five  or  fix  wate  s ; put 
it  in  a faucepan  that  will  jufi  hold  it,  throw  fome  fait  over 
it,  and  cover  the  o n clofe.  Don’t  put  any  water  in,  but 
fihake  the  pan  often.  You  mull  put  your  faucepan  on  a 
clear  quick  fire.  As  foon  as  you  find  the  greens  are  flnunk 
to  the  bottom,  and  the  .iquor  which  comes  out  of  them  boils 
up,  then  they  are  enough.  Throw  them  in  a clean  fieve  to 
drain,  and  jufl  give  them  a fqyecze ; lay  them  in  a pate, 
and  never  put  any  butter  on  them  but  it  into  a cup. 

To  drefi  Cabbage',  Sec. 

Cabbages  and  all  forts  of  young  fprouts  mull  be  boiled  in 
a great  deal  of  water.  When  the  ftalks  are  tender,  or  fall 
to  the  bottom,  they  are  enough  ; then  take  them  offbefoe 
they  lofe  their  colour.  Always  throw  fait  into  your  water  be- 
fore you  pur  your  greens  in.  Young  fprouts  you  fend  to  ta- 
ble juft  as  they  are,  but  cabbage  is  belt  chopped  and  put  into 
a faucepan  with  a piece  of  butter,  ttirnng  it  for  about  five  or 
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the  butter  is  meltedj  and  then  fend  it  to  ^ 


minutes,  till 
table. 

To  c’rt fs  Carrot!. 

Let  the'n  be  fcnped  very  dean,  and  when  they  are 
enough,  rub  them  in  a clean  cloth,  and  flice  them  into  a 
pi  te,  and  pour  fome  roehed  butter  over  them.  If  they  are 
young  fpr'ng  carrots,-  half  an  hour  will  boil  them  ; if  large, 
art  hour  ; but  old  Sandwich  carrots  in  general  take  two 
hours. 

To  drrfi  Br'teol 

Sufp  all  the  little  branches  olf  till  you  come  to  the  top  one, 
then  with  a knife  peel  oft’  all  the  hard  outfide  flcin  which  is 
on  the  ftall-  s and  li" tie  branches,  aud  throw  them  into  water. 
Have  a few  pan  of  water  with  fome  fait  in  it  ; when  it  boils, 
put  in  the  broccoli,  when  the  talks  are  tender,  it  is  enough  ; 
then  fend  it  to  table  with  butter  in  a cup.  The  French  eat 
oil  and  vinegar  with  it. 

O 


To  d eft  Cauliflowers. 

Cut  oft"  all  the  green  part,  and  then  cut  the  flowers  into 
four,  and  lay  them  in  water  for  an  hour,  then  have  fome 
m Ik  and  water  boiling,  put  in  the  cauliflower,  and  be  fure 
to  Ikim  the  f.iucepan  well.  When  the  Italics  are  tender,  take 
them  carefu  ly  up  and  put  them  into  a cullender  to  drain  ; 
then  put  a fpoonful  of  water  in  a flew  pan  with  fome  flour,  a 
quarter  of  a pound  of  butter,  and  fli.lke  it  round  till  it  is 
rreited,  with  fome  pepper  and  fait,  then  take  ha'f  the  c.iuli- 
flower,  and  cut  it  as  you  would  for  pickling  ; lay  it  into  the 
flew  pan,  aim  it  and  (hake  the  pan  round.  Ten  minutes  will 
do  it.  J,ay  the  ftewed  in  the  middle  of  vour  plate,  end  the 
boiled  round  it.  I’our  the  butter  you  did  it  in  over  it. 

To  or efi  F e/.cb  Beans. 

Firft  firing  them  in,  then  cut  them  in  two,  and  afterwards 
acrof;  ; but  if  you  would  do  them  nice,  cut  the  bean  in  four 
and  then  acrofs,  which  is  e ght  pieces.  Lay  them  int>  water 
and  lalt,  and  when  your  pan  boils  put  in  fome  fait  and  the 
beans ; when  they  are  tender  they  are  enough,  they  will  be 
foondoie  Take  care  they  don’t  lofe  theii  fine  green.  Then 
lay  them  in  a plate,  and  have  butter  in  a cud. 

To 
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‘To  dref  Artich  akt. 

Wring  nfF  the  fla'ks,  ar,d  put  them  into  the  water  cold, 
with  the  ops  downwards,  that  all  the  dull  and  find  may  boil 
out.  When  the  water  boils,  an  hour  and  a half  vv:ll  do 

them  * 

To  dref  Ajparogu; . 

Scrape  all  the  flalks  very  carefully  till  they  look  white  ; 
then  cut  all  live  flalks  even  alike,  then  throw  thvm  into  wa- 
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ter,  and  have  ready  a flew- pan  boi.ing.  Put  in  fome  fait,  1 
and  te  the  Afparagus  in  little  bundles  Let  the  water  keep  I 
boiling,  ana  when  tli  y are  tender  take  them  up:  if  you  boil  i 
them  too  much,  you  lofe  both  colour  and  talle.  Cut  the  t 
round  of  a fmall  loaf,  about  half  an  inch  thick,  toafl  it  brown  1 
on  both  iides,  dip  it  in  the  Afparagus  liquor,  and  put  it  In  I 
your  difh  poui  fome  but  er  over  the  toail,  then  pu:  your  J 
Afoaragu  upon  the  t <alt  round  the  difn  with  the  white  tops  f 
outward.  Don’t  pour  butter  over  the  Afparagus,  for  that  { 
makes  them  greafy  to  he  fiugers,  but  have  your  butter  in  a | 
bafon,  and  lend  it  to  tabi  *.  j 

1 

Ho-jj  to  keep  Meat  hot. 

The  befl  way  to  keep  meat  hot,  if  it  be  done  before  your 
company  is  ready,  is  to  let  the  difh  over  a pan  of  boiling 
wa’e  ; cover  the  dilli  with  a deep  cover,  fo  as  net  to  touch 
the  meat,  and  throw  a do  h over  It.  Thus  you  may  keep 
your  meat  hot  a long  time.  The  fleam  of  the  water  keeps 
the  meat  hot,  and  does  not  draw  the  gravy  out  or  dry  it  up  ; 
whereas,  if  you  fet  a d’lh  of  meat  any  t me  over  a chafiog- 
dilh  of  coals,  it  dries  up  the  gravy  and  fpojls  the  meat. 

Ha/lfing,  Stewing , Baking,  and  Boiling. 
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HASHING. 


How  to  Hajb  a Calf's  He  id. 

AFTER  your  Calf's  Head  is  fit,  cleanfed,  and  half 
boiled,  and  cold,  cut  it  in  thin  lhces,  and  fry  it  in  a 
pan  of  brown  butfcr ; then  having  a tofs  pan  on  the  (love, 
with  a pint  of  gravy,  as  much  ilrong  broth,  a quarter  of  a 

pint 
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pi r* t of  claret,  as  much  white  win?,  and  a handful  of  fuvory 
balls,  uvo  or  three  drivelled  palates,  a pint  of  oyflers,  cock 
combs,  lamb  (tones,  and  Tweet  breads,  boiled,  blanched,  and 
fliccd  with  muftirooms  and  truffles,  then  put  your  hath  in  the 
difhand  the  other  things,  fume  round  and  fome  on  it.  Then 
garnith  the  dilh  with  fl  ce.d  lemon. 

To  Hojh  Be  J. 

Cut  fome  flices  of  tender  beef,  and  put  them  in  a (lew- 
pan  we.l  floured,  with  a flice  of  butter,  over  a quick  lire, 
for  three  minutes,  and  then  put  to  hem  fome  water,  a bunch 
of  fweet  herbs,  or  f me  mgijoram  alone,  an  onion,  frme  le  - 
mon peel,  wi:h  fome  pepper,  fait,  and  fome  . utm  g gra  ed 
cover  thefe  cl  fe,  and  let  them  flew  t il  they  are  tender ; 
then  put  into  it  a g'afs  of  claret  or  beer  that  is  not  bitter,  and 
drain  your  fauce  ; ferve  it  hot,  andgarnifh  with  ied  beet-roots 
and  lemon  fliced.  This  is  a very  good  di(h. 

A fine  H -Jh  H flo  of  B ef  at  a little  Expen- e. 

After  having  cut  your  Beef  hi  bin  di  es,  make  y oh r fauce 
for  it  as  follows ; take  fome  pepper  and  (a!  , an  onion  cu  in 
two,  a lit  le  water  and  iome  ltrong  beer;  dfter  that  a piece 
of  butter  rolled  in  flour,  in  your  pan,  Birring  it  tili  it  biirns, 
then  put  in  your  fauce,  and  let  it  boil  a minute  or  two;  then 
pat  in  your  beef,  and  ct  it  but  juft  warm  through,  for  ii  will 
harden  it  if  you  let  it  ie  too  long;. 

You  may  put  in  fome  claret  juft  before  you  take  it  off  (he 
fre  ; if  you  ufe  no  beer,  put  (ome  mu!hroom  or  walnut  li- 
quor Garnifh  with  pickles. 

To  liafb  a Lrg  of  Mutton. 

Take  a Leg  of  Mutton  half  roafted,  when  it  i;  cold,  cut 
it  in  thin  pieces  a3  you  would  do  any  other  meat  for  baffling, 
put  it  into  a ftew-pap  with  fome*wateror  fmail  gravy,  two  cj 
three  fpoonfuts  of  red  wine,  two  or  three  fhalots  (href,  or 
onions,  and  two  or  three  fpoonfuls  of  oyfler  pickle  ; thicken 
it  up  with  fome  flutr,  and  fo  ferve  it  up.  Garnilh  your 
difh  with  horfe  radifh  and  pickles. 

You  may  no  a fhoulderof  mutton  the  fame  way,  only  boil 
the  blade  bone,  and  put  it  in  the  middle. 
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To  Hath  Million. 

Cue  your  Mut  on  in  fmail  pieces,  and  take  about  half  a 
pint  of  oyflers,  and  after  wafliing  them  in  w*ter,  put  them  in 
ifieirown  liquor  in  a faucepan  with  fome  mate,  fome  whole 
pepper  and  fait  ; when  they  have  Hewed  a litt'e,  put  in  an 
anchovy,  a fpoo’nfu’  of  kitchen  fauce,  or  pickled  walnut  li- 
quor, fome  gravy  or  water;  then  put  in  your  mutton,  and  a 
piece  of  butter  rolled  in  flour;  let  ic  boil  up  till  the  m itton 
is  warm  through,  then  put  in  a glafs  of  claret ; lay  it  on 
fippets,  garniflied  with  fliced  lemon  or  capers,  or  mufli- 
rooms. 


Another  way  to  Hajb  Mu' ton,  cr  a-y  fuch  Meat. 

Take  fome  whole  pepper,  mace,  fait,  a few  fprigs  of 
fweet  herbs,  an  anclaovy,  ore  flialot,  two  dices  of  lemon, 
and  fome  broth  or  water,  and  Hew  it  a (hurt  time,  thicken  it 
with  burnt  butter.  Then  ferve  it  up  with  pickles  and  lip- 
pets. 
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Ho iv  to  Stew  a Rump  f Beef. 

Take  a fat  rump  of  young  Beef,  and  cut  off  the  fag  end 
lard  the  lower  part  with  fat  bacon,  and  llufF  lie  other  part 
with  (hred  pailley,  put  it  into  your  pan  with  two  or  three 
quarts  of  water,  a quart  or  red  wine,  two  or  three  anchovies, 
an  onion,  twoorriuee  blades  of  mace,  fome  whole  pepper, 
and  a bunch  of  fweet  herbs.  Hew  it  over  a flow  fire  for  five  or 
fix  hours,  turn  it  often  in  the  Hewing,  and  keep  it  clofe  co- 
vered; when  your  beef  is  Hewed  enough,  take  from  it  the 
gravy,  thicken  part  of  it  wich  a ump  of  butter  and  flour,  and 
put  it  upon  the  difli  with  the  beef.  Garnifh  the  difli  with 
horf;  radifli  and  beet  root.  There  mull  be  no  fait  put  upon 
the  beef,  only  fait  the  gravy  to  your  talie,  and  lend  it  to 
table. 

You  may  flew  part  of  a brifket,  or  an  ox  cheek- the  fame 
way. 

To  Stew  Beef  Collops. 

Cut  raw  beef  in  the  fame  manneir  as  you  do  veal  for  Scotch 
collops;  lay  it  in  the  difli  with  fome  water,  put  to  it  a Ih.dot, 
a glafs  of  white  wine,  fome  roarjorum  powdered,  fome  pep- 
per 
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To  Stew  Mu  ft  on  Chops.  , 

Cut  your  chops  thirl,  take  twoearihen  pans,  put  one  over 
the  other,  lay  your  chops  between,  and  burn  brown  paper 
under  them. 

H w to  Stew  Rabbits. 
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Take  two  or  three  Rabbits,  and  after  boiling  them  till 
they  are  half  enough,  cut  them  into  pieces  in  the  joints,  and 
then  cut  the  meat  off  in  pieces,  leaving  iome  meat  on  the 
bone  ; then  put  meat  and  bones  into  a good  quant  ty  of  *he 
liquor  in  which  the  Rabbits  were  parboiled  ; fet  it  over  a 
chafing  dilh  of  coals  between  (wo  difhes,  and  let  it  Hew  ; 
fea'on  it  with  fait  and  grofs  pepper,  and  then  put  in  fome 
oil,  and  beio.’C  you  take  it  off  the  fiie,  fqueeze  in  juice  of 
lemon  ; when  it  has  Hewed  enough,  feive  up  all  together  in 
ihe  dilh. 

To  Stew  Rulb  ts  the  Fr  itch  way.  i,_ 

Cut  your  Rabbits  into  quarters,  then  lard  them  with  large 
lardoom  of  bacon,  fry  them,  flew  them  in  a Hew  pan  with 
ftrong  broth-,  white  wine,  pepper,  fait,  a faggot  of  iwiet 
herbs,  ft  icd  flour  and  orange. 
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How  to  Stew  s. 

Take  eight  or  ten  large  pippins,  pared  and  cut  into  halve#, 
a pound  of  fine  fugar,  and  a quart  of  water ; then  boil  the 
fugar  and  water  together,  Ikim  it,  and  put  your  apples  jn 
the  fyr.ip  to  boil  cevered  with  froth  till  they  are  tender  anc| 
clea- ; put  fume  juice  of  lemon  in,  and  lemon  peel  cut  lonjj 
and  narrow,  a glafs  of  wine  let  them  g ve  one  boil ; put  it 
in  a china  dilh,  and  ferve  it  cold. 

How  to  Stew  Trout. 

Take  a large  Trout,  walh  it  and  lay  it  in  a pan  with  white 
wine  and  gravy,  then  take  t vo  eggs  buttered,  tome  pepper, 
fait,  nutmeg,  lemon- peel,  thyme,  and  grated  bread,  mix 
them  all  toge  her,  and  put  in  the  belly  of  the  Trout;  then  let 
it  flew  a quarter  of  an  hour,  and  put  a piece  of  b tier  into 
rhe  fauce,  fc.  ve  it  hot,  and  garnilh  with  diced  lcinon. 
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To  Stew  Cod. 
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Lay  your  Cod  in  thin  dices  at  the  bottom  of  a difh  with 
half  a pint  of  white  wine,  a pint  of  gravy,  feme  oyfters  and 
ther  liquor,  pepper,  fait,  and  nutmeg  ; let  it  dew  till  it  >s 
near  enough,  thicken  it  with  feme  butter,  rolled  in  Hour,  let 
it  (lew  a little  longer ; ferve  it  hot,  gamifhed  with  flued  le- 
mon. 
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How  to  Stew  C’rp,  from  Pontack’*. 

Take  half  gravy  and  half  claret,  as  much  as  will  cover 
your  carp  in  the  pan,  with  mace,  whole  pepper,  fome  cloves, 
two  anchovies,  horfe  radilh,  a fhalot  or  onion,  and  fait  ; 
when  the  carp  is  enough,  take  it  out,  and  boil  the  liquor  as 
fad  as  poflible,  till  be  juft  enough  to  make  fauce  flour  a bit 
of  butter,  and  throw  into  it  the  juke  of  a lemon,  and  pour 
jt  over  the  carp. 
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How  to  Stew  OjJhrs. 

Plump  them  in  their  own  liquor,  then  drain  them  off,  and 
waflv  them  in  clean  water,  then  fet  on  fome  of  their  own  li- 
quor, water,  and  white  wine,  a blade  of  mace,  fome  whole 
pepper  ; let  it  boil  fome  time,  then  lay  in  your  oyfters,  let 
it  juft  boil,  then  thicken  them  with  the  yolks  of  two  egg  , a 
piece  of  butter,  fome  flour,  beat  up  well ; thicken  it,  and 
ferve  it  t p with  fippets  and  lemon. 


% 
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How  to  Stew  Pike. 

Take  a large  Pike,  fcale  and  clean  it,  feafon  it  in  the  belly 
with  fome  mace  and  fait,  fltewer  it  round,  lay  it  into  a deep 
ftew-pan,-  with  a pi  it  of  fmall  gravy,  a pint  of  red  wine,  two 
or  three  blades  of  mace,  fet  it  over  a ftove  with  a ft  ;w  fi  e, 
and  cover  it  clofe  ; when  it  is  Hewed  enough,  take  fome  of  the 
liquor,  two  anchovies,  fome  lemon- peel  (hred  fine,  thicken 
the  fauce  with  flour  and  butter ; before  you  lay  the  pike  on 
the  difh,  turn  it  with  the  belly  downwards  ; take  ofFt  ie  fltin 
and  ferve  it.  Garnilh  the  dith  with  lemon  and  pickle. 


How  to  boil  Tench. 

Scale  your  Tench  when  alive,  gut  it,  and  walh  the  infide 
with  vinegar,  then  put  it  into  the  Hew-pan  when  the  water 
boils,  with  fome  falc,  a bunch  of  fweet  herbs,  fome  lemon- 

peel 
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peel,  and  whole  pepper  ; cover  it  upclofe,  and  boil  it  quick’ 
whtn  enough,  ftrain  oft  fome  of  the  liquor,  and  put  to  it 
fome  white  wine  and  walnut  liquor,  or  m ihroom  gravy,  an 
anchovy,  fome  oyfters  er  (hrimps,  boil  thefe  together,  and 
tofs  thum  up  with  thick  hntter  rolled  in  flour,  adding  fome 
lemon  juice.  Garnifh  with  lemon,  horfeiadilh,  and  ferve  to 
hot  with  fippets. 

Broiling , frying.  Baking , &c. 

Heiv  to  broil  Beef  Stefs. 

| ^ I 'AKE  your  Beef  Steaks,  and  beat  them  with  the  back 

of  a knife,  ftrew  them  over  with  fome  pepper  and  fait, 

| lay  them  on  a gridiron  over  a clear  fire,  turning  them  till 
| enough;  fet  your  d ifh  over  a chafing  dilh  of  coals,  with 
I fome  brown  gravy  ; chop  an  onion  or  lhalot  as  fmall  as  pulp, 
and  put  it  amongft  the  gravy  ; (if  your  fteaks  be  not  over- 
muchdone,  gravy  will  come  therefrom)  put  it  on  a difh,  and 
{hake  it  all  together.  Garnilh  your  difh  with  fhalots  and 
pickles. 

Mutto  > Cutlet;,  from  Pontack’s. 

Take  a handful  of  grated  bread,  fome  thyme  and  parfley, 
lemon  peel  Ihred  very  fine  with  fome  nutmeg,  pepper,  and 
at,  then  take  a loin  of  mutton,  cut  it  into  fteaks,  and  let 
them  be  well  beaten  ; take  the  yo  ks  of  two  egys,  and  rub- 
over  the  fteaks.  Strew  on  the  grated  bread  with  thefe  ingre- 
d'ents  mixed  together.  Make  your  fauce  of  gravy,  with  a 
fpoonful  or  two  or  claret  and  fome  anchovy. 

Veal  Cutlets,  from  Pontack’s. 

Take  a neck  of  Veal,  cut  it  into  fte./ks  and  fry  them  in 
butter.  Boil  the  fcrag  to  ftrong  broth,  two  anchovies,  two 
nutmegs,  fome  lemon-peel,  penny  royal  and  parfley  (hred 
very  fine,  burn  a bit  ol  butter,  pour  in  the  liquor  *nd  the 
veal  cutlets  with  a glafs  of  white  wine  and  tofs  them  all 
up  together.  If  it  be  not  be  nick  enough,  floura  bit  of  batter 
and  thro.w  in.  Lay  it  into  the  dilh  ; fqui-eze  an  orange  over 
it,  and  then  ftrew  fait  as  much  as  w 11  relilh. 
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Hotu  to  Fry  Mutton  Steaks . 
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Take  a loin  of  Mutton,  cut  off  the  thin  part,  then  cut  the 
reft  into  (leaks,  and  flat  them  with  a cleaver,  or  pafte  pin, 
feafon  them  with  fome  pepper  and  fait,  and  fry  them  in  but- 
ter over  a quick  fire,  as  you  fry'them  put  them  into  an  earthen 
pot  till  you  have  fried  them  all,  then  pour  the  fat  out  of  the 
pan,  put  in  fome  gravy  and  the  gravy  that  comes  from  the 
(leaks,  with  a fpoonful  of  red  wine,  an  anchovy,  and  an 
onion  fhred  ; (hake  up  the  (leaks  in  the  gravy  and  thicken  it 
with  fome  flour,  fo  ferve  them  up,  Garnifh  your  di(h  with 
horfe  radi(h  and  fhalots. 

How  to  Fry  Beef  Steaks. 

Take  rump  (leaks,  or  any  other  tender  part  of  the  beef, 
put  fome  fait  and  pepper  upon  them,  put  them  in  a pan  with 
a piece  of  butter  and  an  onion  over  a flow  fire,  clofe  covered 
and  as  the  gravy  draws,  pour  it  from  the  beef,  dill  adding 
more  butter  at  times  till  your  beefis  enough  ; then  pour 
in  your  gravy,  with  a glafs  of  ftrong  beer  or  claret,  then 
let  it  jult  boil  up  and  ferve  it  hot  with  juice  of  lemon  or 
verjufee. 

Beef  Steaks  with  Oy fieri. 

Take  fome  tende  Beef  Steaks,  pepper  them  to  your  mind 
but  no  fait,  for  that  will  make  them  hard  ; turn  them  often 
till  they  are  enough  ; which  you  will  know  by  their  feeling 
firm  then  fait  them  to  your  mind. 

For  the  fapee,  take  fome  oyllers  with  their  liquor,  and 
wa(h  them  in  fait  and  water  ; let  the  oyfter  liquor  Hand  to 
fettle  and  then  pour  off  the  clear ; flew  them  gently  in  this 
with  fome  nutmeg  or  mace,  fome  whole  pepper  a clove  or 
two,  and  take  care  you  don’t  (lew  them  too  much  for  that 
will  make  them  hard;  when  they  are  altnoft  enough  add 
fome  white  wine  and  a piece  of  butter  rolled  in  flour  to 
thicken  it. 

Some  chufe  fo  put  an  anchovy,  or  mufliroom  catchup  in:o 
thi$  fauce 
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Tt)  broil  Veal  C'<t!ets. 

| Having  cut  your  Veal  indices,  feafon  it  with  fa’t, 
| nutmeg,  fweet  majoram,  and  fome  lemun  peel 
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wa/h  them  over  with  egg,  and  ftrew  over  them  this  mixture 
lard  them  with  bacon,  dip  them  in  melied  butter,  and  wrap 
t'lem  in  white  pao:rs  buttered  ; broil  them  on  a gridiron  a 
good  diilance  from  the  fire  ; when  they  are  enough  unpaper 
them,  ferve  them  with  gravy  and  lemon  fliced. 

How  to  Fry  Oyjlers. 

Make  a batter  of  milk,  flour  and  eggs,  then  take  feme 
oyfters,  walh  and  wipe  them  very  dry,  dip  them  in  bat- 
ter; then  roll  them  in  fome  crumbs  of  bread  and  mace  beat 
fine,  and  fry  them  in  hot  lard  and  butter. 

Wlitmgi  Broiled 

Whitings  fhould  be  walked  with  water  and  fait,  then  dry 
them  well  and  flour  hem  ; rub  your  gridiron  well  with 
chalk  and  make  it  hot,  then  lay  them  on,  and  when  they 
are  enough,  ferve  them  with  oyfter  or  Ihrimp  fauce,  garnilh 
with  lemon  fliced. 

N.  B.  The  chalk  will  keep  the  fifh  from  flicking. 

To  Broil  Co  l Sound <. 

Atfer  letting  them  lie  in  hot  water  a few  minutes,  take 
them  out  and  rub  them  well  with  fait  to  take  cif  the  black 
dirt  and  Ikin  ; when  they  look  white,  put  them  in  water  and 
give  them  a boil ; take  them  out  and  flour  them  well,  fait, 
and  pepper  them,  then  broil  them,  when  they  are  enough 
lay  them  in  your  difli,  and  pour  melted  butter  and  muftard 
in  the  difh.  Broil  them  whole. 

I hiv  to  broil  Sheet)  or  Hog's  Tongues. 

Boil,  blanch,  and  fplit  your  tongues,  feafon  them  with 
fome  pepper  and  fait,  then  dip  them  in  eggs,  flrew  over  ihem 
a few  bread  crombs,  and  broil  them  till  they  are  .brown, 
ferve  them  up  with  gravy  and  butter. 


How  to  broil  Chickens. 

Slit  them  down  the  b^k  and  feafon  them  with  pepper  and 
fait,  lay  them  on  a very  clear  fire  and  at  a great  diflance. 

L«t  the  infide  lie  next  the  fire  till  it  is  above  half  done,  then 
turn  them  and  take  care  the  flelhy  fide  don’t  burn,  throw 
lome  fine  rafpings  of  bread  over  it,  and  lot  them  be  of  a fine 
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brown  but  not  burnt.  Let  your  fauce  be  good  gravv,  with 
muflirooms,  and  garnifh  with  lemon  and  livers  broiled, 
the  gizards  cur,  and  broiled  with  pepper  and  fait. 

How  to  poarch  Eggs  <with  To  Si. 

Put  your  water  on  in  a flat  bottom  pan  with  fome  fait, 
when  it  boils  break  your  egg*  in,  and  let  them  boil  two 
minutes,  then  take  them  up  with  an  egg  fpoon,  and  lay 
them  on  buttered  toalts. 


* 
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How  to  drefs  Eggs  with  Spin  age. 

Pick  and  wafli  your  fpinage  in  feveral  waters,  fet  a pan 
over  the  fi>e  with  a large  quantity  of  water,  throw  a hand- 
ful of  fait  in,  when  it  boils  put  yout  fpinage  in,  and  let  it 
boil  two  minutes,  take  it  up  with  a fifh  flice  and  lay  it  on  the 
back  of  hair  lieve,  fqVieeze  the  water  out  and  put  it  in  a 
tofflng  pan  with  a quarter  of  a pound  of  butter,  keep  turn- 
ing and  chopping  it  wi  h a knife,  till  it  is  quire  dry,  then 
prefs  it  between  two  plates,  cut  it  in  fhape  of  fippet? , and 
fome  in  diamonds.  Poach  your  eggs  as  before,  and  lay  them 
on  your  fpinage  and  ferve  them  up  hot. 

Water  Tafnej. 

Take  twelve  or  thirteen  eggs  and  eight  or  ten  of  the  white', 
beat  them  very  well  and  grate  a penny  loaf,  put  in  a quarter 
of  a pound  of  melted  butter  and  a pint  of  the  juice  of  Ipinage. 
Sweeten  it  to  your  tafle. 

Goof  be  ry  Tanfey. 

Melt  fome  frefh  butter  in  a frying  pan,  put  in  a quirt  of 
goofeberries,  fry  them  till  tender  and  m ifh  them  ; them  beat 
(even  or  eight  eggs,  four  or  five  whites,  a pound  of  fugar, 
three  fponfuls  of  fack,  as  much  cream,  a penny  loaf  grated 
and  three  fpoonfuls  of  flou’  , mix  all  thefe  together,  and  put 
the  goofeberries  out  of  the  pan  to  them,  and  ft ir  them  to- 
gether, and  put  them  in  a faucepan  to  thicken,  then  put 
frefh  butter  into  the  frying  pan,  fry  them  brown,  flrew  fugar 
cn  the  top. 
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Apple  Tanrey. 

Slice  three  or  four  pippins  thin,  fry  them  in  good  bntter, 
them  beat  fonr  eggs  with  fix  fpoonfuls  of  cream,  f me  role 
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water,  fugar  and  nutmeg,  ftir  them  together  and  pour  i*  J 
Y over  the  apples,  and  fry  it  a (hort  tin  e,  and  turn  it  with  a " 


water, 

- over  the 

f pie  plate,  Gan  ilh  with  lemon,  and  fugar  ftrewed  over  it. 
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Hovj  to  mak  Ji  t Pancakes. 

Take  a pint  of  cream  or  milk,  eight  eggs,  a nutmeg  gra- 
ted, lcme  fait,  then  melt  a pound  of  butter  and  fome  fack 
befor  you  Itir  it;  it  melt  be  as  thick  with  flour  as  ordinary 
butter  and  fried  with  lard  ; turn  it  on  the  back  fide  of  a plate. 
Gamifii  with  oraage,  and  ftiew  fugar  over  them. 

Apple  Fritters . 

Take  the  yolks  of  fix  eggs,  and  the  whites  of  three,  beat 
them  together,  and  put  to  them  a pintef  cream  or  milk  ; 
then  put  to  it  four  or  five  fpoonfuls  of  flour,  a glafs  of  brandy 
half  a nutmeg  grated,  and  fome  ginger  and  fait ; your  butter 
muft  be  thick,  then  dice  your  apples  in  rounds,  dipping  each 
round  in  batter,  and  fry  them  in  lard. 

Apple  Froije. 

Firft  cut  fome  app'es  in  thick  fllces  fry  them  of  a I ght 
brown,  take  them  up  and  lay  them  to  drain,  keep  them  as 
whole  as  you  can,  then  make  the  following  batter  : Take 
five  eggs  and  three  whites,  beat  them  up  with  flour  and 
cream,  fome  fack,  make  it  the  th:cknefs  of  a pant^ke  bat- 
ter, pour  in  fome  melted  butter,  nutmeg,  and  fog*r,  melt 
your  butter  and  pour  in  your  batter,  lay  aflice  of  apple  here 
and  there,  and  pour  more  batter  on  them  ; fry  them  of  a 
firelight  brown,  then  take  them  up,  Itrew  double  refined 
lugar  over  them, 

Homs  to  fry  Calves  Feel  in  Butter. 

Take  four  Calves  Feet  and  b anch  them,  boil  them  as 
you  would  do  for  eating,  takeout  the  large  bot.es  and  cut 
them  in  two,  beat  a fpoonful  of  wheat  flour  and  four  eggs 
together,  put  to  it  fome  nutm  g,  pepptr,  and  fait,  dipin 
your  calves  feet,  and  fry  them  in  butter  a light  brown,  and 
lay  them  on  a d fh  with  fome  melted  butter  over  them.  Garnifh, 
with  fliccs  of  lemon  and  ferve  them  up. 

| To  make  ulite  Scotch  Col/ops. 

i Take  about  four  pounds  of  fillet  of  veal,  cut  it  in  fmall 

pieces 
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pieces  as  thin  as  you  can,  then  take  a (lew  pan,  butter  it 
over,  and  fhake  fome  flour  over  it,  then  lay  your  meat  in, 
piece  by  piece  till  your  pan  be  covered,  take  two  or  three 
blades  of  mace  and  fome  nutmeg,  fet  your  flew  pail  over  the 
fire,  tofs  it  up  together  till  your  meat  be  w hite,  then  take 
half  a pint  of  ftrong  veal  broth,  which  mull  be  ready  made, 
a quarter  of  a pint  of  cream  and  the  yolks  of  two  eggs,  mix 
all  thefe  together,  put  it  to  your  meat,  keeping  it  toflii  g all 
the  time  til!  they  juft  boil  up,  then  they  are  done  enough, 
fqueeze  in  fome  lemon  ; you  may  add  oyftersand  mulhrooms 
to  make  it  rich. 
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BAKING. 

To  Bake  a Calf’s  Head. 
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WA  S H it  clean  and  divide  it,  then  beat  the  yolks  of  § 
three  eggs,  and  with  a fea  her  tr ace  i t over  the  out- 
fide  of  the  head  then  take  fome  grated  bread,  fait,  pepper,  ^ 
nutmeg,  fome  lemm  peel  grated,  with  fome  fage  cut  fmail 
then  lltew  ihis  mixture  over  the  outfideof  the  head,  lay  it 
in  an  eaithen  difh,  and  cover  the  head  with  fome  bits  of 
butter,  put  a li (tie  water  in  the  difli,  and  bake  it  in  a quick 
oven,  and  when  you  ferve  it  pour  in  fome  flrong  gravy 
with  the  brains  firft  boiled  and  mixed  in  it.  Garnifh  with 
lemon. 

If  you  don’t  chufe  the  brains  in  the  gravy,  put  them  in  a 
plate  with  the  tongue. 

7*i  Bake  Beef  the  French  ivay. 

Bone  fome  tender  beef,  take  away  the  finews  and  fkin, 
then  lard  it  with  fat  bacon,  feafon  your  beef  with  fait,  pep- 
per and  cloves,  then  tie  it  up  with  packthread,  and  put  it 
in  an  earifien  pan,  fome  whole  pepper  an  onion  ftuck  with 
twelve  cloves,  and  put  at  the  top' of  a bunch  of  fweet  herbs, 
two  or  three  bay  leaves,  aquirter  of  a pound  of  frelh  butter, 
and  half  a pint  of  claret  or  white  wine  vinegar,  or  verjuice; 
cover  it  clofe,  bake  it  four  or  five  hours ; ferve  it  hot 
with  its  own  liquor,  or  ferve  it  in  cold  flices,  to  be  eat  with 
vinegar  and  muflard. 
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H/}*v  to  Bake  Herrings . 

Put  an  hundred  herrings  in  a pan,  cover  them  with  three 
parts  water  and  one  part  vinegar,  with  a good  deal  of  all- 
fpice,  fome  cloves,  a bunch  of  fweet  herbs,  a few  bay  leaves 
and  two  whole  onion',  tie  ihem  clofe  down  and  bake  them  ; 
when  they  come  out  if  the  oven,  heat  a pint  of  red  wine 
fcalding  hot  and  put  to  them,  then  tie  them  down  again  a id 
let  therb  Hand  four  or  five  days  before  you  ©pen  them,  and 
they  will  be  very  firm  and  fine. 

Honx>  to  Bake  Gingerbread. 

Take  a pound  and  a half  of  treacle,  half  a pound  of  brown 
fugar,  two  eggs  beaten,  tne  ounce  of  ginger  beaten  and 
fifVd;  of  mace,  cloves,  and  nutmeg  altogether,  half  an 
ounce  bsaten  very  fine  ; coriander  feeds,  and  carraway  feeds 
of  each  half  an  ounce  ; two  pounds  of  butter  melted  ; mix 
all  t!  efe  together,  with  as  much  flour  as  will  knead  it  into  a 
fiifF pafle,  then  roll  it  out,  and  cut  it  into  what  form  you 
peafe;  b ke  it  in  a quick  oven  in  tin  plates  ; a final!  time 
will  break  it.  Of  fome  of  this  pafle  you  may  make  drops. 


FRICASSEYS. 

To  m ke  a brovun  Fricjfy  of  Rabbits. 

TAKE  a rabbit,  and  cut  the  leg  in  three  pieces,  and 
the  r.  mainder  of  the  rabbit  the  fame  bignefs,  beat 
thin  and  fry  them  in  butter  over  a quick  fire ; when  they 
are  fiied  take  them  out  of  the  butter,  and  put  them  into  a 
flew  pan  v'ith  fome  nutmeg,  then  fhake  it  up  with  fome  flour 
and  butter,  and  put  over  it  a few  crumbs  of  bread  fea  fused 
with  lemon- peel,  thyme  parfley,  and  fome  pepper  and  fait. 
Garnifh  yourdifh  with  crifp  parfley. 

A - white  Fricaffey  of  Rabbits. 

Take  a couple  younti  rabbits  and  half  boil  them,  when 
they  are  cold  take  off  the  fkin,  and  cut  the  rabbits  in  fmall 
pieces,  (only  take  white  part)  when  you  have  cut  it  in 
pieces,  put  it  in  a flew  pan  with  white  gravy,  anchovy, 
a fmall  onion,  Aired  mace  and  lemon  peel,  fetitovera  flove 
and  let  it  have  one  boil;  then  take  fome  cream,  the  yolks 
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of  two  eggs,  a lump  of  butter,  juice  of  lemon  and  (bred  par- 
fley  ; put  rhem  all  together  in  a (few  pan,  and  fliake  them 
over  the  fire  till  they  are  as  white  as  cream  ; you  muft 
not  let  it  boil,  if  you  do  it  will  curdle.  Garnifh  your  dilh 
with  lemons  and  pickles. 

To  F ricajjey  Chickens. 

Draw  and  walh  y' ur  chickens,  h ilfboil  them,  then  take 
them  up  and  cut  them  in  pieces,  put  them  in  a frying  pan 
and  fry  them  in  butter,  then  take  them  out  of  the  pan  and 
clean  it,  put  in  fome  white  wine,  fi>me  firm?  broth,  f me 
grated  nutmeg,  fait  and  pepper,  a bunch  of  fweet  herbs 
and  a fh al lot  or  two  ; let  thefe  with  two  or  three  anchovies 
Hew  on  a flow  fire,  and  boil  up,  then  beat  it  up  with  butter 
and  eggs  till  it  is  thick,  put  your  chickens  in  and  tofs  them 
well  together,  lay  lyppets  in  the  dilh,  ferve  it  up  with  fliced 
lemon  and  fried  parfley.  „ 

To  make  F rce  fiscal  balls. 

Take  half  a pound  of  veal  arid  half  a pound  of  fuet,  cut 
fine  and  beat  it  in  a marble  mortar,  a wooden  bowl,  have  a 
few  fweet  herbs  fhred  fine,  fome  mace  dried  and  beat  fine,  a 
nutmeg  grated,  fome  lemon  peel  cut  very  fine,  fait,  pepper, 
and  the  yolks  of  two  eggs  ; mix  ali  thefe  to^ethe  , then 
roll  them  in  little  round  balls,  and  fome  in  fmall  long  balls  ; 
roll  them  in  flour  and  fry  them  brown.  If  they  are  for  any 
thing  of  white  fauce,  put  fome  water  in  a faucepan,  ard 
when  the  water  boils  put  them  in,  let  them  boil  lor  a few  mi- 
nutes, but  never  fry  them  for  white  fauce. 

To  FricaJJiy  cold  roajl  Beef. 

When  you  h ve  cut  your  roaft  beef  into  very  thin  dices 
take  a handful  of  parfley,  (hred  it  _yeiy  fmail,  cutan  onion 
into  four  quarters,  put  them  all  together  in  a flew  pin  with 
a piece  of  butter,  and  a good  quantity  of  flrong  broh,  fea- 
fon  with  fait  and  pepper  and  let  it  flew  gently  about  a 
quarter  of  an  an  hour  ; th  n take  the  yolks  of  four  eggs,  boat 
them  in  fome  claret  and  a fpoeful  of  vinegar,  and  put  it  to 
your  meat,  flirring  it  till  it  becomes  chick  ; tub  your  dilh 
with  a fhallot  befote  you  ferve  it  up. 

To  FricaJJiy  Du  ks . 

Firft  quarter  them,  then  race  them  and  beat  them  with  the 
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back  of  your  cleaver,  dry  them,  and  fry  them  in  fweet  but- 
ter;  when  they  are  almoft  fryed,  put  in  a handful  of  onions  $ 
fh  ed  fmall  and  fome  thyme,  then  put  in  a little  claret,  thin  | 
flices.  of  bacon,  parfley  and  fpinage  boiled  g ten  and  fhred  jj 
fnia!!,  break  into  a dilh  the  yolks  of  three  eggs  with  fome  { 
pepper,  grated  nutmeg,  tolls  them  up  with  a ladleful  of  | 
drawn  butter:  pour  this  on  your  ducks,  lay  you  bacon  upon  | 
them,  and  ferve  them  hot.  | 
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Firjl  C our ft 
2 DifeS, 
Boiled  Beef, 
or  pork,  tsc, 

, Pudding. 

Second  Courfe. 

. Fowls  roafted. 

. Tarts. 


Firjl  C urfe. 


[.  Scotch  Col- 
lops. 

Marrow  Pud- 
dings. 


Second  Courfe • 


2. 


Fricafey’d. 

Chickens 

Tanfev. 


Fir (l  Courfe. 
4 Difhet . 

1.  Boiled  Beef 

2.  Fowls,  Bacon, 
and  Greens. 

3.  Pudding. 

4.  Leg  of  Lamb 
roailed. 


Firfl  Coufe. 

3 D.Jhes. 

1 . Fifh  boi/d 

2.  Scot  h Collops 

3.  Puddings. 

Se  oud  Courfe. 

1.  Chickens  or  Ducks 

2.  Cheeft-cakes  or  Tarts 

3.  peafe  or  Afparagus. 

Firjl  Cuf. 

1.  Tongue  and  Udder. 

2.  Roall  beef. 

3.  Pudding. 

Second  Courfe. 

1.  Leg  of  Lamb  boil’d, 

2.  Sweetbreads,  &c. 

3.  Tanfey. 

Second  Courfe 

4 Dijioes. 

1.  Ducklings 

2.  Roafled  Lobfiers 

3.  Tanfey 

4.  Sweetbreads 
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Another 
Seconi  Courfe. 
4 Dijhcs 

I . 


Salmon 
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Firjl  C urfe. 

1.  Sdrponand 
Smelts. 

2.  Fillet  of  of  Veal. 

3 Tan ’ey. 

4.  Fricaffcy  of 

Chickens. 

Firjl  Co  urfe 
5 Dijbes . 

I.  Chickens. 

2 Ham. 

3 Tench. 

4.  Quarter  of 

Lamb. 

J.  Tanfey,  Sec . 

Firjl  Co  urfe. 

1.  Cod’s  Head. 

2.  Boiled  Beef. 

3 Chine  of  Mutton, 

4.  Rabbits  Fricifey’d. 

5.  Boiled  Pudding, 
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1.  Hare. 

2.  Rabbits. 

3.  Cray  fi(h. 

4.  Blomage. 

Second  Courfe. 

1.  Partridges. 

2.  Rabbits. 

3.  Prawns. 

4.  Olives,  &c, 

5.  Tarts,  Sec. 

Sc  ond  Courfe. 

1.  Ducklings. 

2.  Roafted  Lobflers. 

3.  Pidgeons  anu  Afparagus. 

4.  Cray  hfli. 

5.  Tanfey. 
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R/  les  to  he  cbfe  ved  in  making  Puddings. 

IN  boiling  Puddings,  take  care  the  bag  or  cloth  be  yery 
clean  and  not  foapy,  and  dipped  in  hot  water  and  well 
floured,  If  a bread  pudding  tie  it  lool'e  ; if  a batter  pudding 
tie  it  clofe,  and  before  the  water  boils  before  you  put  the 
pudding  in,  and  you  fliould  move  the  pudding  in  the  pot 
now  and  then  for  fear  they  flick  When  you  make  a batter 
pudding,  firft  mix  the  flour  well  with  milk,  then  put  in  the 
ingredients  bv  degrees,  and  it  will  be  finooth  and  not  have 
lumps,  but  for  a plain  batter  pudding,  the  beft  way  is  to 
llrain  it  through  a coarfe  hair  fieve,  that  it  may  neither  have 
lumps  nor  the  treads  of  eggs  ; and  all  other  puddings  drain 
the  eggs  when  they  are  beat,  if  you  boil  them  in  wooden 
bowls  or  china,  butter  the  infide  before  you  putin  the  batter 
and  for  all  baked  puddings,  butter  the  diflj  before  the 
pudding  is  put  into  it, 

B.iled 
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Boi/ed  Plumb  Pud  /in'. 

To  a pound  of  beef  fhred  yery  fine,  put  three  quarters 
ota  pound  of  raifons,  floned  ; take  fome  grated  nutmeg,  a 
large  fpoonfu]  of  fugar,  lome  fait,  four  eggs,  fome  mace, 
three  fpoonfuls  of  cream,  and  5 fpoonfuls  of  hour,  m;x  thefe 
together,  tie  't  up  in  a cloth  and  let  it  boil  three  hours, 
Mdt  butter  and  pour  over  it. 

To  nr  ke  a E ead  Pudding. 

Put  a quarter  of  a po  ind  of  butter  into  a pint  of  cream, 
fet  it  on  the  fire  and  keep  it  Airing  ; the  butter  being  me. ted 
put  in  as  much  gra'etj.manehet  as  will  make  it  light,  a nut- 
meg or  fomething  elfe,  and  as  much  fugar  as  you  pleafe, 
three  dr  four  eggs  and  fome  fait,  mix  them  together,  butter 
a a’ifh,  then  put  it  in  and  bake  it  in  half  an  hour. 

Apple  Puddino. 

Take  four  or  five  codlings,  feald  them  and  bruife  them 
through  a fieve,  put  a quarter  of  a pound  of  bifeuits,  fome 
nutmeg,  a pint  of  cream,  and  fvveeten  to  your  table,  ten 
eggs  and  half  the  whites,  to  bake. 

To  make  a light  Pudding. 

To  a pint  of  cream  put  fome  cinnamon,  mice,  and  nut- 
meg, boil  it  with  the  fpice,  when  it  is  boiled  take  out  the 
fpice,  then  take  out  the  yolks  eight  of  eggs  and  four  of  the 
whites  ; beat  them  well  with  fome  lack,  then  mix  them 
with  your  cream,  fome  fait  and  fugar,  take  a half-penny 
white  loaf  and  a fpornful  of  flour,  then  put  in  fome  role  wa- 
ter, beat  all  thele  well  together,  and  wet  a thick  cloth  and 
flour  it,  then  put  your  pudding  into  it  and  tie  it  up,  and 
when  the  pot  boils,  it  mull  boil  an  hour . Melt  fame  butter 
fack,  and  fugar,  and  pour  over  it. 

To  make  a Rice  P da  ng. 

Beat  half  a pound  of  i ice  to  pcvjvder,  then  fet  it  on  the 
fbewith  three  p nts  of  new  milk,  boil  it  well,  and  rvhenit 
is  almoll  cold  put  to  it  eignt  eggs  well  beaten,  with  half  a 
pound  of  bu  ter  or  fuet  and  half  a poun  of  fugar,  put  in 
nutmeg  or  mace,  or  what  you  pleafe.  It  will  take  about 
half  an  hour  to  bake  it. 

To 
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To  mak-'  d bait  r Pu.hing. 

Take  a pint  of  milk,  fix  eggs, and  four  fpoonfuls  of  "our, 
put  in  half  a nutmeg  grated  and  foil)  fall,  y u mult  take 
care  your  pudding  is  not  thick  ; fljur  your  c'oth  welL  Three 
“quarters  of  an  hour  vvrli  boil  it.  Serve  it  with  buiter,  fugat 
and  fa  k. 

To  make  a Q a king  P.idciin\. 

Take  five  or  eight,  eggs  and  beat  them  very  well  put  to 
them  three  fpoonfuh  of  fine  weat  flour,  feme  fak,  a pint 
and  a half  of  cream  and  boil  it  with  a flick  of  cinnamon 
and  a blade  of  mace,  when  it  ia  cold  mix  it  wi  h your  e ;gs 
and  flour,  butter  your  cloth,  and  do  not  give  it  much  room 
in  your  cloth,  about  half  an  hour  will  boi!  it,  you  muff  tu  n 
h in  the  boiling,  or 'the  flour  will  fettle,  ferve  it  up  with 
melted  butter. 

To  make  a Polatoe  Pudding, 

Take  three  orfour.arge  Potatoes,  boil  them  as  you  would 
co  for  eating,  beat  them' with  fome  role  water,  a glafs  of 
fack  in  a marble  mortar,  pu  to  them  half  a pound  of  melted 
butter,  half  a pound  of  currants,  well  cleaned,  fome  Hired 
lemon  peel  aud  candied  lemon  and  orange  peel,  mix  ali  to- 
gether and  ferve  it  up 

To  m ke  a Goo  be  berry  Pu  id'mg. 

Take  a quart  of  green  Gooseberries  pick,  coddle,  and 
btoife  and  rub  thtm  through  a hair  fieva  to  take  out  the  pulp  ; 
take  fix  fpoonfuls  of  the  pulp,  fix  eggs,  three  quarters  of  a 
pound  of  fugar,  halfa  pound  of  clarified  butter,  feme  lemon 
pet!  fhretl  fine,  a handfull  of  bread  crumbs  or  bifeuit,  afpoon- 
fu!  ofrofe  water,  or  orange  flour  water;  mix  thefe  together, 
bake  it  with  paife  lound  the  uifh,  you  m.jy  add  fweet  meats 
if  you  pleale. 

To  make  excellent  black  Pu  Idings. 

To  a quart  of  (heep’s  blood,  put  a quart  of  cream,  ten  eggs 
whites  and  yolks  beaten  together  ; ftir  them  and  thicken  with 
oatmeal  finely  beaten  3r.d  grated  bread,  of  each  a fmall  q uan- 
tity, beef  fuet  finely  fhred,  and  marrow  in  fmall  lumps,  fea- 
fon  it  with  nutmeg,  cloves,  and  mace,  mingled  with  fait 
fome  fweet  marjoram, I emon,  penny  royal,  and  thyme  flired 
together,  and  mingled  with  the  other  things  ; when  all  is 
mixed,  then  fill  the  guts,  being  well  cleanfed,  and  boil  them 
carefully.  To 
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T 'j  make  a Marrow  Pudding.  JjL 

Roi!  a pint  of  cream,  then  take  it  off  the  fire,  and  fiice  a | 
penny  white  loaf  into  it  ; when  it  is  cold,  pat  in  eight  ounces  | 
of  hi  nched /tlmonds  be  ate  t tine  with  two  fr.oonluls  of  rofe  | 
water,  put  in  the  yolks  of  fix  eggs,  a glafs  of  lock,  fotne  fait  | 
iix  ounc  $ o candied  citron  and  lemon,  freed thi  vtnix  thetn  * 
together,  then  p t it  in  a buttered  d ;fh,  adult  of  fine  fugar  | 
bike  and  fer  ve  it.  j 

T o make  a Cujlhrd  Pudding.  | 

Mix  fix  eggs  well  beat  with  a pint  of  cream,  two  fpoon-  f 
fn  Is  of  floor,  half  a nnimeg  grated,  put  feme  fait  and  fugar  | 
to  your  tafle;  butter  a cloth  and  pot  it  in  when  the  water  I 
boHs,  boil  it  jult  half  an  hoar,  and  melt  butter  for  fauce. 
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] Cuftards,  Cheefe-Cakes,  Cakes,  Pies, 
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A Pafie  fur  Cud  nr  U 

A KF,  a pound  of  fl  nr,  twelve  ounces  of  butter,  the 
yolks  of  four  eggs,  fix  fpoonfulls  of - ream,  mix  them 
together,  and  let  them  (land  a quarter  of  an  hour,  then  work 
it  up  and  down,  and  roll  it  very  thin, 

Tu  make  a C dard 

Boil  a quart  of  milk  or  a earn  with  a flick  of  cinnamon 
la  ge  mace,  and  quartered  mvnvg,  when  halfcold,  mix  it 
w th  eight  yolks  of  eggs  and  four  whites  well  beat,  fotne 
fait  fugar  and  orange  flower  wat^r.  Set  all  on  the  fire  mid 
Air  'C  ‘ill  a white  froth  arfes,  wh'c’n  flam  off.  then  flrain  it 
and  fi  1 your  crufls,  which  fhould  be  £ A dried  in  the  oven 
and  which  you  mull  firfl  prick  with  a pin  before  you  dry 
them,  to  prevent  the ir  riling  in  biillers. 

% 

An  /her  Cnflard. 

Take  a quart  of  cteam  and  boil  it  with  a blade  of  me?, 
beat  ten  eggs,  leaving  out  half  the  whites,  take  the  mace 
out,  and  when  almoft  cold  beat  in  the  egg  , with  one  fpoon- 
ful  of  orange  flower  v ater,  fweeten  it  to  your  tafle,  and  put 
it  into-your  cuftard  cup«,  and  let  them  but  juft  boil  up  in  the 
oven;  and  if yeu  boil  the  eggs  in  the  cream  all  together, 
then  you  may  put  it  in  jour  cullard  cups  the  over  night  and 
they  will  be  lit  for  ufe. 

To 
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To  make  a Cream  Cvfiard. 

Take  the  cruft  of  a penny  loaf,  grate  the  crumb  very  fine 
and  mix  with  it  a good  piece  of  butter,  and  a quar  of  cream 
beat  the  yolks  of  twelve  eggs  with  cream,  fwsceten  them  with 
fugar,  let  them  thicken  over  the  fire,  make  your  cuftards 
fhailow,  bake  them  in  a gentle  oven,  and  when  t .ey  are 
baked  enough,  ftrew  fine  fugar  over  them. 


To  mike  a Pice  Cujlat  d. 

Boil  a quart  of  cream  with  a blade  of  mace,  then  put  to 
it  boiled  rice  well  beaten  with  your  cream,  put  them  together, 
and  ftir  them  all  the  while  it  boils  on  the  fire,  when  it  is 
enough,  take  it  off  and  fweeten  it  to  your  tafte,  p t in  feme 
Tofe  water,  ferve  them  cold. 


T 0 make  a Plain  Citjiard. 

Sweeten  a quart  of  new  milk  to  j our  tafte,  grate  in  fome 
nutmeg,  beat  up  tight  eggs,  leave  out  half  the  whites,  ft ir 
them  into  the  mils.,  and  babe  it  in  china  bafons,  or  put  them 
into  a faucepan  of  boiling  water,  taken  care  that  the  water 
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does  not  come  above  half  way  up  the  bafons,  for  fear  of  get-  Pf 

inp 


ting  into  the  bafons.  You  add  fomerofe  water  in  the  making 
or  a fmall  glals  of  brandy. 


How  to  make  an  Almond  Cuflard. 

Blanch  your  almons,  pound  them  in  a mortar  very  fine 
in  the  beating,  add  fome  milk,  orefs  i:  through  a fieve,  and 
make  it  as  the  cuilard  above  mentioned,  and  bake  it  in  cups. 


To  me  he  Fyll  but. 

Take  two  quarts  of  c.-eatn,  a pint  of  canary  fome  whites 
of  eggs,  a pound  of  fine  fuga%  ar.d  beat  it  with  a whifk  till 
it  froths  well,  Ikim  off  the  froth  and  put  it  into  fyllabub 
glades. 

To  make  a Wb'te.  Pet. 

Take  a quart  of  cream  or  new  milk,  put  into  it  a quarter 
of  a nutmeg  fliced,  a quarter  of  an  ounce  of  mace,  and  fome 
cinnamon,  pare  off  the  cruft  of  a halfpenny  roll,  cut  it  into 
dices,  and  lay  it  in  the  b ttom  of  a difti,  and  lay  over  them 
good  beef  mar;ow,  and  having  beat  up  the  yolks  of  fix  eggs 
with  rofe  water,  put  them  to  the  cream,  fweetening  all  with 
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fugar,  and  having  taken  out  the  fpices,  pour  it  into  a broad  ^ 
bafon,  in  which  you  have  laid  the  bread  and  marrow,  and 
bake  it,  but  not  in  too  hot  an  oven  j when  you  fe.veic  up 
grace  white  fugar  over  it. 

^ ^ ^ 45-  ^ 

CHEESE-CAKES. 

To  make  Che efe  Cake s. 

BO  I L ei  hr  eggs,  well  beaten  w'th  a quart  of  milk  or 
cream,  ftir  it  tiil  it  is  a curd,  then  drain  it.  and  mix  it 
with  the  curd  of  three  quarts  of  milk,  ttvo  grated  bilcuits, 
three  quarters  of  a pound  of  butter  , two  ounces  of  pounded 
and  b anched  almons,  with  feme  fack  and  angel  water,  feven 
eggs,  half  a pound  of  currants,  add  fpice  and  fait,  beat 
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r,  it  up  with  fome  cream  tili  it  is  very  light  and  fill  the  cheefe- 
cakes. 

The  fame  way  you  may  make  cheefe  cakes  with  the  curd 
of  a gallon  of  milk,  without  the  egg  curd, 
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Rice  Cheefe  Cakes. 

After  boiling  two  quarts  of  milk  or  cream  a fhoit  time 
with  fome  whole  mace  and  cinnamon,  take  it  off  the  fire, 
take  out  the  fpice  and  put  in  half  a pound  of  rice  flour,  then 
fet  it  on  the  fire  again,  and  make  it  boil,  ftirring  it  together  ; 
take  it  off,  and  beat  the  yolks  of  .>4  eggs,  then  fet  it  on  the 
fire  again,  and  keep  it  continually  fining  ftill  it  is  as  thick 
as  curds,  add  halfa  pound  of  almons,  blanched  and  pound- 
ed, then  fweeten  it  to  your  palate.  Or,  if  you  chufe  it, 
you  may  put  in  half  a pound  of  currant. 

Lemon  Cheefe  Cakes. 

Boil  two  large  lemon  peels,  pound  them  well  together  in 
a mortar,  with  a qnarter  of  a pound  or  more  of  loaf  fugar, 
the  yolks  of  fix  eggs,  and  ha  f a pound  of  frefh  butter, 
pound  and  mix  them  together,  and  fill  the  patty  pans  about 
half  full. 

F Orange 
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Orange  cheefe  cakes  ared  one  the  fame  way,  but  you  mnlt 
be  carefuly  to  boil  the  p£el  in  two  or  three  waters,  to  take  out 
the  bittei  nefs. 

^ 

CAKES. 

A <v  ry  good  Plumb  Cake, 

R Y a quarter  of  a peck  of  flour,  wafh  and  pick  clean 
three  pounds  of  currants,  fet  them  before  a fire  to  dry, 
half  a pound  of  raifins  of  the  fun  wafh’d,  f|on’d  and  lived 
fmall,  half  a po  :nd  of  blanched  almons  beat  very  fine  with 
rofe  water,  a pound  of  butter  melted  with  a pint  of  cream  ; 
bht  it  muft  not  be  putin  hot,  a pint  of  ale  yeaft,  a penny- 
worth of  fafFron  fteeped  in  a pint  of  fack,  ten  or  twelve  eggs 
half  the  whites,  a quatter  of  an  ounce  of  cloves  and  mace, 
one  large  nutmeg  grated,  a few  ,carrway  feeds,  candy’d 
orange,  citron  and  lemon  peej  fliced  ; you  muft  make  it  thin, 
or  there  muft  be  more  butter  and  cream,  you  may  perfume 
it  with  ambergreafe  tied  in  a mullin  bag,  and  fteeped  in  the 
fack  ail  night.  If  you  ice  it,  take  half  a pound  of  double 
refined  fugar  fifted  ; then  putinfomeof  the  fugar,  and  beat 
it  with  a vvhifk,  put  in  fome  orange  flower  water,  but  do  not 
over  wet  it.;  then  ftrew  in  all  the  fugar  bv  degrees  and 
beat  it  all  near  an  hour,  the  cake  will  take  fo  long  baking  ; 
then  draw  it,  walh  it  over  with  a brulli,  and  put  it  in  again 
for  half  a quarter  of  an  hour. 

Another  Plnmh  Cake. 

Take  half  a peck  of  flour,  halfapintof  tofe  water,  a 
pint  of  ale  yeaft,  boil  it,  a pound  and  a half  of  butter,  fix 
eggs  without  the  whites,  four  pounds  of  currants,  half  a 
pound  of  fugar,  one  nutmeg,  and  fome  fait,  work  it  well, 
and  let  it  (land  an  hour  by  the  fire  and  work  it  again,  m ike 
it  up  and  let  it  fland  an  hour  and  a half  in  the  oven.  Take 
care  that  the  oven  “be  not  too  hot. 

T 9 rhake  a Pound  Cake • 

Beat  a poud  of  butter  in  an  earthen  pan  with  your  hand 
one  way,  till  it  i»  like  a thick  cream,  then  have  ready  twelve 

eggs, 
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ggs,  but  fix  whites,  and  beat  them  up  with  the  butter,  a 
pound  of  hour  beat  in  it,  a pound  of  fuga-r  and  a few  < ar- 
ra-vays,  beat  it  all  together  lor  about  an  hour  with  your 
hand,  or  a great  wooden  fpoon  ; butter  a pan  and  put  it  in, 
and  then  bake  it  an  horn  in  a quick  oven. 

Some  chufe  a pound  of  currants. 

A good  Seed  Cake- 

A quarter  of  a peck  of  flour  two  pounds  of  butter  beat 
to  a cream,  a pound  and  three  quarters  of  fine  fugar,  three 
ounces  of  candied  orange  peel  and  citron,  one  out/ce  of  car- 
raway  feeds,  ten  eggs,  and  but  fivewh  tes,  a glafs  of  fack, 
fome  rofe  water,  a few  cloves,  mace,  and  nutmeg,  fome 
new  yeaft,  half  a p:nt  of  cream,  mix  it  up,  and  lay  it  by 
the  fire  to  rife,  then  bake  it  in  a hoop,  and  butter  your  pa- 
peer;  when  it  is  baked,  ice  it  over  with  the  whites  of  eggs 
and  fugar,  andfetit  in  again  to  harden. 

A light  Seed  Cake. 

Get  half  a quartern  of  fljur,  fome  ginger  and  nutmeg, 
three  eggs  weli  beat,  three  fpoonfuls  of  ale-yeaii,  three 
q uarters  of  a pint  of  milk,  half  a pound  of  butte  > and  fix 
ounces  of  fmooth  carraway  feeds,  work  it  warm  together 
with  your  hand. 

TARTS  and  PIES. 

9 

A Jhort  Vafle  for  Tartt. 

TAKE  a pound  of  w heat  flour  and  rub  it  very  fmall,  three 
qua-ters  of  a pound  of  butter,  rub  it  as  Ci  all  as  the  flour 
put  to  it  th  ee  fp  onfuls  of  loaf  fugar  beat  and  lifted,  take 
the  yolks  o)  four  eggs  aud  beac  them  very  well,  put  to  them 
a fpoonful  or  two  of  rofe  water  and  work,  them  into  a pafte  ; 
roll  them  thin,  ice  them  over  and  bake  them  in  a flow  oven. 

A Cber>y  fart. 

Get  two  pound  of  cherries,  (lone  bruife  and  damp  them, 
boil  up  their  juice  wita  fugar  ; then  Hone  four  pound  more 
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of  cherries,  and  put  them  into  your  tart  with  yuur  cherry 
fyrup.  bake  your  tart,  ice  it  and  ferve  it  hot. 

A Goojherry  Tart, 

Prepare  the  cruft  fo'  the  patty  pans,  then  fheet  the  bottoms 
and  ftrew  them  over  with  powder  fugar,  then  take  greeu 
goofberries  and  fill  your  tarts  with  them,  living  them  one 
by  one,  a layer  of  goofberries  and  a layer  of  fugar  fo  clofe 
your  tarts,  bake  them  in  a quick  oven,  and  they  will  be  clear 
and  gre.n. 
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To  make  a favmy  Chck  n Pye, 

Take  half  a dozen  fmall  chickens,  feafon  them  with  mace, 
pepper,  and  fait,  both  inlide  and  out,  then  take  three  or  four 
veal  fvveeibreads,  feafon  them  with  the  fame,  and  lay  round 
them  a few  forc’d  meat  balls,  put  in  fomc  water  and  butter, 
feme  white  gravy  not  over  ftio  g,  (hred  a few  oyfters  if 
you  have  any,  fome  lemon  peel,  ano  fqueeze  in  fome  lemon 
juice,  not  to  make  it  four,  it  you  hive  no  oyfters  take  the 
wh  telt  of  jour  fweetbreads,  boil  them,  cut  them  fmall  and 
put  them  into  your  gravy,  thicken  them  with  fome  butter 
and  flour  ; when  you  open  the  pye,  if  there  be  any  fat  fkim 
it  off,  and  pour  the  fat  over  the  chickens  break;  fo  lerve 
it  up  without  any  lid. 


Another  C'  token  Pye. 

Take  five  or  fix  chickens,  roll  up  a piece  of  butter  in  fweet 
feafoning,  feafon  and  lay  them  into  a cover,  with  the  marrow 
of  two  bones  rolled  up  in  the  batter  of  eggs,  with  preferves 
and  fruits,  at  lamb  pies  w th  a caudle. 

A lood  Goofe  Pye. 

Make  the  walls  of  a goofe  pye  with  about  half  a peck  of 
flour,  raife  your  cruft  juft  big  enough  to  hold  your  goofe, 
firft  have  a pickled  dried  tongue,  boiled  tender  enough  to 
peel,  cut  off  the  root,  bone  the  goofe  and  a large  fowl,  take 
ha  f a quarter  of  an  ounce,  of  mace  beat  fine,  three  tea  fpoon- 
fu!s  of  (alt,  a tea  fpoonful  of  beaten  pepper,  and  mix  all  to- 
gether, feafon  your  fowl  and  goofe  with  it,  then  lay  your 
fowl  in  ihe  goofe,  and  the  tongue  in  the  fowl,  and  the  goofe 
in  the  fame  form  as  if  whole.  P t half  a pound  of  butter 
on  the  top,  and  lay  on  the  lid.  This  pye  is  delicious  either 
hot  or  cold,  and  vyil  1 keep  a gteat  wile.  A flice  of  this 
pye  make  as  a pretty  fide  dilfi  for  fupper. 
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A r,  of  her  Way. 

* Fir  ft  parboil  your  goofe,  and  then  bone  it,  feafon  it  with 
pepper  a»d  fait,  and  put  it  iu  a deep  cruft,  with  a good 
quantity  of  butter  both  under  and  over.  I.et  it  be  well  baked 
fill  it  up  at  the  vent  hole  with  melted  butler,  Serve  it  up 
with  muftard,  bay  leaves  and  fine  fugar. 


* 


A Gible!  Pye. 

Scald  and  prck  your  giblets,  then  fet  them  over  the  fire 
with  juft  water  enou jh  to  cover  them  feafon  them  with  pep- 
per and  fait,  an  onion  and  a bunch  of  fweet  herbs.  When 
they  are  Hewed  very  tender,  take  them  out  of  the  liquor  and 
fet  them  by;o  cool,  afterwards  they  are  to  be  put  in  a (bind- 
ing pye,  or  into  a pan  with  good  palte  round  ir,  a conveni- 
ent quantity  ofjoutter  and  the  yolks  of  hard  eggs,  balls  of 
fo  ced  meat  may  alio  b3  laid  over  them,  leaving  a hole  on  the 
top  of  the  lid  to  pour  in  haK the  liquor  the  giblets  were  (tew- 
ed in,  before  your  pye  is  fet  in  the  oven,  if  theie  is  occafion 
put  the  remainder  o(  the  liquor  he  ted  hot  when  it  is  cut  open 


To  make  ajt  E l Pye. 

Cafe  and  clean  the  Eels,  feafon  them  with  nutmeg,  pep- 
per and  fait,  cut  them  in  long  p-eces,  you  muft  make  your 
pye  with  hot  butter  parte,  let  it  be  oval  with  a thin  cruft, 
lay  in  your  Eels  length  ways,  putting  over  them  fome  fre(h 
butter,  fo  bake  them. 

Eel  pies  are  good,  and  eat  very  well  with  currants,  bat 
if  you  put  in  currants  you  muft  not  ufe  any  black  bepper, 
but  Jamacia  pepper. 


* 


To  make  a V tnfion  Pa  ry. 

Bone  a haunch  or  fide  of  venfion,  cut  it  fquare  and  feafon 
it  with  fait  and  pepper,  make  it  up  in  your  palle  ; a peck  of 
flour  for  a buck  party,  and  three  quarters  for  a doe ; two 
pounds  of  beef  fuet  at  the  bottom  of  your  buck  pafty,  and  a 
po  nd  and  a half  for  doe.  A lamb  pafty  is  feafoned  as  the 
doe. 

A Muiton  Pye. 

Seafon  mutton  fteaVs,  fill  the  pye,  then  lay  on  butt  r and 
clofie  it.  When  it  is  baked,  tofs  up  a handful  of  chopped 
capers,  oyfters,  and  cucumbers  in  gravy  and  anchovy,  and 
dr.;wn  but  er. 
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A Javory  ]L,cin.b  Pye 
Having  feafoned  your  lamb  with  fait,  pepper,  cloves, 
mace  anil  nutmeg,  put  it  into  your  cruft , with  a few  fweet- 
breads  and  lamb  ftoner  feafoned  as  your  lamb;  alfo  fnme 
large  o/fters,  and  favour}'  force  meat  ba  Is,  l ard  volks  of 
eggs,  and  the  tops  of  afpat  ga  wo  inches  long,  6rlt  boded 
green,  then  put  butter  ail  over  the  pye  and  !i  and  fet  it 
in  a quick  oven  an  hour  and  an  half,  then  ma  t:  a lear  with 
oyfter  liquor,  as  much  gravy,  a little  claret  wun  one  alien  vy 
in  it  and  a grated  nutmeg.  Le:  tnefe  have  a b.il,  t ocken 
it  with  the  yolk-  of  two  o three  eggs,  and  when  the  pye  is 
baked  enou0h  put  it  in 

A P 'nigeon  Pye 

Trufs  your  pidgeous,  feafon  them  wth  peeper,  fair,  and 
nutmeg,  lard  them  with  bacon,  mid  IluiF  th.-m  with  force 
meat  balls  ; lay  on  fweet  breads,  larn  fto'es  and  butier, 
and  clofe  the  pye  , then  p u in  the  liquor  made  of  barer, 
oyfter  I quor,  gravy,  two  aneb  n ies,  a faggot  of  fweet  herbs 
and  an  onion,  bod  this  up  and  thicken  it  with  brown  bu  ter 
This  liquor  will  frve  for  feveral  (orts  of  meat,  and  fowl 
pies. 

A P.abbit  Pye- 

Lut  you-  g rabbits  i pieces,  and  fry  them  in  lard  with 
fome  flour,  feafon  them  with  file,  pepper,  nutmeg,  fweet 
hetbs  chibbols,  adding  a litre  broth  ; when  they  are 
cold  put  them  in  your  pye,  adding  fome  morels,  truffles,  and 
pounded  lard,  lay  on  the  li  , and  then  f t it  in  the  oven,  to 
bake,  and  let  it  Hand  for  an  hour  and  a half,  when  it  is  half 
baked,  pour  in  the  fauce  in  which  the  rabbits  were  fryed  aud 
juft  before  you  ferve  it  up  to  table,  fqetze  in  feme  juicce  of 
Seville  orange. 

A tether. 

Parboil  a couple  of  rabbits,  bot  e,  la'-d.  and  feafon  them 
with  pepper,  fa't,  nutmeg,  cloves,  mace  and  winter  iavoury  ; 
put  them  in  your  pye  with  a good  many  force  meat  balls, 
la.yng  a pound  of  butter  on  h?  top,  clofe  it  np,  bake  it 
and  when  it  is  cold  fi  I it  up  with  clarified  butter. 

Ay  ung  R.oh  Pye. 

Take  young  rooks,  flea  them  and  put  a cruft  at  the  boitom 
of  pour  difli,  with  a good  deal  of  butter  and  forced  meat 
balls  then  feafon  the  rooks  with  fait,  pepper,  cloves,  mace, 
nutmeg  and  fotne  fweet  herbs,  put  them  into  your  cifh  ; ^ our  s 
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^ in  feme  of  the  liquor  t’nev  were  pnrboi'ed  in  and  lid  it,  when  ^ 
* baked  cut  it  open  and  (kim  off  the  fat  ; warm,  and  pour  in  g 
■ the  remainder  of  the  liquor  they  were  parboiled  in  if  you  g 
think  your  pye  wants  it 


A Turkey  Pye. 

Take  a turkey  and  b .ne  it,  feafon  it  wi  h favoury  fpice 
and  lay  it  iu  the  pye,  wiah  two  capons  cut  in  pieces  in  order 
to  fill  up  the  corners.  A goo fe  pye  is  made  in  the  fame 
manner  with  two  rabbits  10  fill  up  the  corners. 

A Trout  Pye 

Having  cleaned  and  (cal  d them,  lard  the  with  pieces 
of  filver  tel  rolled  up  in  fpice  and  fweet  he  bs,  bay  leaves 
powdered  ; lay  between  and  on  them  the  bottoms  of  diced 
artichokes,  oyfters,  mufhiooms,  capers,  diced  lemon,  lay 
or  butter  and  clofe  the  pye. 


A P :rk  Pye. 

Fir  ft  ikin  your  pork,  then  cut  it  into  deaks,  feafon  it  with 
fait  nutmeg,  diced  betten  p pper  ; put  in  fome  pippins  cut 
into  fmall  pi  ces,  as  many  as  you  think  convenient,  and 
fweeten  wi  h fugar  to  your  palate,  put  in  half  a pint  of  white 
wine,  lay  butter  over  it,  clofe  up  the  pye  and  let  it  in  the 
oven. 

A Pork  Pye,  to  be  caton  cold. 

Take  a loin  of  pork,  bone  it,  and  cut  part  of  it  into  col- 
lops  take  ado  as  many  collops  of  vea!  of  the  fame  fize,  and 
beat  them  both  with  the  back  of  a cleaver,  feafon  the  pork 
with  fait,  pepper,  minced  fige,  and  the  yolks  of  hard  eggs, 
feafon  your  veal  with  cloves,  m ce,  nutmeg,  thyme,  min- 
ced, artl  the  yolks  of  hard  eggs ; then  lay  in  you  d :fb  a 
layer  of  veai,  and  a layer  of  pork,  till  you  have  laid  all  your 
mertin,  then  clofe  up  your  pye  and  liquor  it  with  f-ffron 
water,  or  the  yolks  of  eggs.  When  it  is  baked  and  cold, 
fill  it  with  clarified  butter.  Remember  to  et  your  firft  and 
lalt  layer  be  pork.  Bake  it  and  fet  by  for  ule. 

A Hare  Pye. 

Having  cut  the  hare  in  pieces,  bret'k  the  bones  and  lav 
them  in  ihe  pye  ; lay  on  diced  lemon,  forced  meatballs  and 
butter,  and  clofe  it  with  the  yolks  of  hard  eggs  and  fet  it  in 
the  oven. 
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A very  good  Pye. 

Lay  fome  pi  fFpafte  round  the  brirns  of  your  difh  ; then 
lay  a layer  of  buifcuit,  a layer  of  marrow  and  butter,  and  a 
layer  of  all  forts  of  wet  fweetmeacs,  or  as  many  as  you  can 
have,  and  do  fo  till  your  difh  is  full,  then  boil  a quart  of 
cream,  and  thiJcen  it  with  two  eggs,  fome  rofe  water  and 
fugar,  put  this  to  the  reft  and  bake  it. 

A Tench  Pye. 

Having  made  your  cruft,  lay  on  it  a layer  of  buter,  then 
fcatter  in  grated  nutmeg,  cinnamon  and  mace,  lay  in  half 
a dozen  tench,  lay  over  them  butter  and  more  fpice,  a few- 
blue  currants,  pour  in  a quarter  of  a pint  of  claret,  let  them 
be  well  baked,  when  it  comes  out  of  the  oven  put  in  melted 
butter,  dull  it  over  with  fine  fugar  and  fervc  it  up. 


An  Artichoke  Pye. 

Boil  twelve  artichoke  bottoms  tender,  boil  the  yo’ks  of 
twelve  eggs  hard;  three  ounces  of  candid  orange.  lemon, 
and  citron  peel,  half  a pound  of  raifins  ftoned,  fome  grated 
nutmeg,  a blade  of  mace,  and  a quarter  of  a pound  of  fugar  y 
them  put  thefe  in'o  your  pye  with  half  a pound  of  butter, 
obferving  to  lay  the  fweetmeats  uppermoft  ; when  it  comes  ™ 
out  of  the  oven,  put  in  half  a pint  of  cream  and  as  much 
fack,  . 

Minced  Pies. 

Parboil  the  bell  part  of  a neats  tongue,  peel  it,  cut  in 
flicies  and  let  it  to  cool  : To  a pound  of  beef,  tongue  or 
veal,  put  too  pounds  of  beef  Let,  then  chop  them  ail  together 
on  a block  very  fine  ; to  each  pound  of  meat  put  a pound 
of  raifins  ftoned,  and  a pound  of  currants,  cut  or  chopped 
fmall ; then  pound  your  fpice,  which  mull  be  cloves,  mace, 
and  nutmeg,  feafon  it  as  you  like  with  fugar,  candied  orange 
lemon  and  citron  peel  fhred,  with  two  or  three  pippins, 
fqueeze  in  the  juice  of  one  lemon,  a large  glafs  of  fack  with 
fome  dates  fhred  (mall,  mix  thefe  toge-ther,  then  make  your 
pies,  and  bake  them,  but  not  too  much.  When  your  pies 
are  ferved  up,  ftrew  fine  fugar  over  them. 

Another. 

To  two  pounds  of  meat,  take  four  pounds  of  fuet,  ene 
pound  of  raifins  ftoned,  fivepounds  of  currants,  an  ounce  and 

a half 
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a half  of  cinnamon,  half  an  ounce  of  mace,  halfari  ounce 
of  nutmegs,  fome  clover,  the  juice  of  four  lemons  and  grate 
one  peel,  three  quarters  of  a pint  offack,  one  pound  of  fix- 
penny  fugar,  four  ounces  of  fiveetmeats,  and  fome  fait. 


5f 


A Rice  Pye. 

Boil  half  a pound  of  rice  in  water  and  then' in  milk,  till 
it  is  as  thick  as  oatmeal  pudding,  then  fet  it  by  to  cool,  and 
beat  in  five  egg--,  leaving  out  two  of  the  whites,  put  in  half 
a pint  of  cream,  a glafs  of  lack  a«d  fome  rofe  water;  feafon 
it  with  cloves,  mace,  nutmeg,  and  cinnamon,  half  a pound 
of  fugar,  three  ounces  of  candid  orange,  fome  fa't,  a pound 
of  currants,  lemon  and  citron  peel  ; cover  it  with  pufF  pafle 
and  then  bake  it. 

An  Apple  Pye. 

Scald  about  a dozen  apples  very  tender,  and  take  ofF  the 
fxin,  then  take  the  pap  of  them  and  put  to  it  twelve  eggs, 
but  fix  whites,  beat  them  very  welt  and  take  the  crumb  of 
a penny  loaf  grated,  fugar  it  to  your  taile,  and  put  a quarter 
of  a pound  of  butter  melted,  mix  them  together  and  bake 
them  in  a dilh,  butter  your  difh  and  mind  that  the  oven  is  not 
too  hot.  ' , 

Ingredient!  for  fwcet  Pics. 

T ne  meat,  fifh,  or  fowls,  fpice,  balls,  citron,  lemon  and 
orange  peel  candied,  Spanifh  potatoes,  fkirrits,  raifins,  cur- 
rants, grapes,  damfons,  goofeberries,  fugar,  and  a caudle. 

t 

Ingredient!  f r fajoury  Pies. 

Tre  meat,  filh.  or  fowls,  fpice,  balls,  bacon,  lambs- 
itones,  fhivered  palate',  c cics  oombs  and  ftones,  oyflcrs* 
artichoke  bottom:,  mulhiooms,  truffles,  and  a ltar. 

Parle  for  a Pafy. 

Work  up  a peck  of  flour  wirh  fix  pound  of  butter  and 
four  eggs  with  cold  water. 

Pafe  for  a high  Vye. 

lo  a peck  of  flour,  take  fix  pounds  of  butter  boiled  in  a 
gallon  of  water,  fk.m  it  ofFinto  the  flour,' add  as  little  li- 

r:33  y0U-nan  ’ .WOrk  h wdl  UP  a palle,  then  pull  it 
pieces  ti)1  it  is  cold,  then  make  it  up  in  what  form  you 
1 his  is  fit  for  the  walls  of  a goofe  pye.  , 
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Pafle  for  great  Pin. 

Take  a peek  of  flour  and  the  yolks  of  three  eggs,  then 
bod  home  water  and  put  in  ha:f  a pound  of  tried  fuet,  and  a 
p uued  and  a half  of  butter.  Skim  off  the  butter  and  fuet, 
and  as  much  of  the  liquor  as  will  make  it  a light  cruft  ; work 
it  up  well. 


* 


P aft  R y l for  P,  tty  Pam. 

Work  up  a.pound  of  flour,  with  half  a pound 
two  ounces  of  fine  fugar  and  eggs. 


of  butter,  ) 


To  make  Savoy  or  French  Bif  uiti. 

Provide  a pair  of  feales,  put  three  or  four  new  laid  eggs 
into  one  of  them,  and  fome  baked  flour  into  the  other,  fo  as 
to  make  an  equal  weight  of  both,  and  fet  by  fome  powder 
fugar  of  tbe  -fame  weight  and  the  egg9,  with  the  whites  of 
which  a very  ftrong  froth  is  to  be  made,  by  whipping  them 
well  with  a wiflt,  add  thereto  at  firlt  fome  candid  lemon 
peel,  grated  or  powdered,  and  then  the  flour  that  was  weigh- 
ed before  : All  being  thus  mingl.d  together  put  in  the  fugar, 
and'auer  having  beat  the  whole  mafs  again  for  a while, 
flip  in  the  yolks  fo  as  the  pafte  may  be  well  tempered.  This 
done  fhape  your  bifeuits  upon  paper  with  a fpoon,  of  a 
round  or  ovalfigure,  aud  ice  them  neatly  with  powder  fugar, 
afterwards  les  the  bifeuits  be  baked  in  an  oven  not  too  hot, 
given  them  a fine  colour  on  the  top  When  they  are  done 
enodgh,  cut  them  off  from  the  paper  with  a thin  knife,  and 
lay  them  hi  boxes  for  ufe. 


1 


To  make  common  Bifci/it 

Put  the  yoMcs  and  whites  of  feven  or  eight  eggs  into  a ba- 
fon,  feat  them  with  fome  fack  and  rofe  water,  then  add  a 
pound  of  | owder  fugar,  a pound  of  flour,  and  half  an  ounce 
of  coriander  feeds,  mingle  all  thefe  together,  and  drefs  your 
pafte  in  paper  cafes,  or  in  tin  moulds,  in  any  form  you 
pleafe,  then  ice  and  duft  the  bifeuits  with  fine  fugar,  put 
them  into  an  handkerchief,  and  fet  them  in  an  oven  moder 
ateiy  heated,  till  they  rife  and  come  to  a good  colour.  When 
they  arc  baked,  take  them  up  with  the  point  of  a knife,  let 
them  be  thoroughly  dried  in  the  Hove. 
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To  make  Calf's  F e t Broth.  ' 

\F  T E R boiling  the  feet  in  juft  fo  much  water  as  will 
make  a good  jelly,  drain  it  and  fet  the  liquor  on  the* 
fire  again,  put  in  two  or  three  blades  ol  mace ; put  about 
halfa  pint  of  fack  to  two  quarts  of  broth,  add  half  a pound 
of  currants  picked  and  wafhedi  and  w hen  they  are  plumped 
beat  up  the  yolks  of  two  eggs  and  mix  them  with  fome  of 
the  cold  liquor  ; thicken  it  over  a gentle  fire,  then  fvve  ten 
it  with  fugar  to  your  palate,  and  feafon  it  with  fait  then 
flir  in  a bit  ofl. utter,  and  put  in  the  juice  and  peel  of  a frdh 
lemon  jufl  before  you  take  it  off. 

Mutton  B cth . 

Get  a neck  of  mutton  of  five  or  iix  pounds,  cut  it  in  two, 
boil  the  craig  in  a gallon  of  water,  Ikim  it  well,  then  put 
in  fweet  herbs,  an  onion  and  a cruft  of  bread.  Wh^n  it  has 
boiled  an  hour,  put  in  the  other  pert  of  the  mut  ton,  a few 
cives,  a turnip  or  two  and  fome  parfley  chopped  final],  fta- 
fon  it  with  fait,  yon  may  put  in  a quarter  of  a pound  of  bar- 
ley or  rice,  but  fome  like  it  thickened  with  oatmeal,  fome 
<vtth  bread.  If  you  boil  turnips  for  fauce,  don’t  boil  them 
all  in  the  broth,  becaufe  that  will  make  it  too  ltrong. 

'Peal  Soup. 

Take  a knuckle  of  veal,  cut  it  into  pieces,  boil  it  with  a pul- 
let and  half  a pound  of  Jordan  almonds,  beaten  final!,  (love 
it  well  and  very  tender.  You  may  boil  a chicken  to  lay  in 
the  middle,  then  fkim  it  clean  and  feafon  it  witth  fait,  and  a 
blade  of  mace,  take  the  yolks  of  four  eggs,  and  beat  them 
in  fome  bioth ; draw  it  up  as  thick  as  cream  and  ferve  it  hot, 
Calf’s  Head  Soup. 

Stew  a Calf’s  head,  tender,  then  drain  off  the  liquor  and 
put  into  it  a bunch  of  fweet  herbs,  onion,  mace,  fome  pearl 
) barley,  pepper  and  fait,  boil  all  a fmali  time,  then  ferve  it 
| up  with  the  head  in  'he  middle  boned. 
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Green  Peafe  Soup  without  meat. 

While  you  arefhelling  the  peai,  feperate  the  goun  * from 
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ihe  old,  and  boil  the  old  ones,  till  they  are  foft  that  you 
can  pafs  them  through  a cullender,  then  put  the  liquor  and 
the  pn'ped  peafe  together,  put  in  the  young  peafe  whole,  ad- 
ding fome  pepper,  two  cr  three  blades  of  mace  and  clovers. 

Vt  hen  the  young  peafe  are  boiled  enough,  put  a faggot  of 
thyme  and  fweet  marjoram,  fome  mint,  fpinage,  and  a green 
onion  fnred,  "but  not  too  final],  with  three  quarters  of  a 
pound  of  butter  into  a faucepan  ; and  as  th  fe  boil  up  (hake 
in  fome  flour  to  boil  with  it,  'to  the  quantity  of  a good  hand- 
ful or  more,  put  alfo  a loaf  of  french  bread  into  the  broth  to 
boil,  mingle-  the  broth,  herbs,  &c.  together:  feafon  it 
with  fait  to  your  palate,  garnifh  with  white  toafts  neatly  cut 
and  fome  of  the  young  peas. 

Common  Peat  Soup. 

Fut  a quart  of  good  boiling  peas  into  a gallon  of  foft  cold 
water,  add  thereto  fome  beef  or  mutton,  and  a little  bacon 
with  an  pnion  or  two,  if  yea  don’t  diflike  thc-m,  boil  all  to- 
gether till  it  is  thick,  fait  it  to  your  tafle  and  thicken  it  with 
fome  wheat  flour,  ft:  ain  it  through  a cullender  boil  fome 
cellery,  cut  it  in  fm  sll  pieces,  with  fame  crifp  bread,  and 
crifp  fome  fpinage  ai  you  would  do  parflev,  then  put  it  in  a 
difh.  Gardifh  your  difh  with  rafpings  of  bread. 

Rice  Soup. 

Your  fleck  mall  be  of  v«af  and  fowl  ; putin  half  a pound 
of  rice,  a pint  of  gravy  aud  a knuckle  of  veal,  ftove  it  ten- 
der, feafon  with  mace  ana  fait,  then  moke  a xim  round  a 
difh,  and  garnifh  with  heaps  of  rice,  fome  colour’d  with  faf- 
fron,  placing  one°hcap  of  white  and  one  yellow-  allrcund. 

Jelly  Brolb  for  Ginfumptivt  Pefons. 

Get  a joint  of  mutton,  a capon,  a fillet  of  veal  and  three 
quarts  of  water,  put  thefein  aneaithen  pot.  and  boil  them  I 
ever  a gentle  fire  till  one  half  be  ccnfumcd,  then  fqueeze  all  | 
together,  and  ftrain  the  liquor  through  a liner,  cloth.  | 

To  male  a Jol  t d Soup.  f 

Take  a leg  of  veal  or  uny  o her  young  meat,  cut  off  all  ! 
the  fat,  and  make  ftrong  broth  after  the  common  way,  put  I 
this  into  a wide  bafon,  or  a ftew  pan  well  tin'd,  let  it  flew  I 
cently  over  a flow  fire,  till  it  is  boiled  away  to  cne  third  of  f 
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the  quantity,  then  take  it  from  the  fire  and  fet  it  over  water 
that  is-kept constantly  boiling,  this  being  an  even  heat  and 
not  apt  to  burn  to  the  veil'd ; in  this  manner  let  it  evaporate, 
ftirring  it  often,  till  it  becomes  when  cold,  as  hard  a fuh- 
ftance  as  glue,  then  let  it  dry  by  a gentle  wramth  and  kept 
from  moillure. 

W hen  youufe  it,  pour  boiling  water  upon  it  It  makes 
an  excellent  broth,  either  flrong  or  fmall  according  to  the 
quantity  you  put  in.  It  will  keep  good  at  leall  twelve  months. 

7*e  male  green  Venfe  Soup. 

Take  a neck  of  mutton  and  a knuckle  of  veal,  make  of 
them  feme  good  gravy  ; then  take  half  a peck  of  the  fined 
young  peas,  boil  and  beat  them  to  a pulp  ; then  put  to  them 
home  of  the  gravy,  drain  them  through  a hair  fieve  to  take 
out  the  pulp,  put  all  together  with  fomefalt  and  whole  pep- 
per, then  bo  I it  a little,  and  if  the  foup  is  not  green  enough, 
i boil  a handful  of  fpinage  very  tender,  rub  through  a hair 
ir  fieve  and  put  it  into  the  foup,  with  one  handful  of  wheat 
A ur  to  keep  it  from  running  ; you  mud  not  let  it  boii  after 
yg  "the  fpinage  is  put  in,  it  will  difcolour  it,  then  cut  white 
A bread  in  diamons,  fry  them  in  butter  till  crifp,  and  put  it 
in  o adilh  with  a few  whole  peas.  Gunulh  with  creed  rice 
and  red  beet  root. 

You  may  make  afparagus  foup  the  fame  w ay,  only  add 
tops  of  alparagus  indead  of  whole  peafe. 

A good  fauce  for  roa/ied  Altai. 
afh  an  anchovy  very  clean,  and  put  to  it  a a glafs  of  red 
wine,  fome  gravy  or  drong  bioth,  fome  nutmeg, one  fhalot 
fliced  and  the  juice  of  a Seville  orange;  flew  thefe  together 
a little,  and  pour  it  to  the  gravy  that  runs  from  the  meat. 

A good  Grainy  for  any  Ufe. 

Take  two  ounces  of  butter,  and  burn  it  in  a frying  pan  till 
ttis  brown,  but  not  black,  put  in  two  pounds  of  coarle  lean 
beef,  two  quarts  of  water,  and  half  a pint  of  wine,  either 
red  or  white  as  you  would  have  the  colour  ; putin  three  or 
four  fhallots,  fix  mufiirooms,  cloves,  mace,  whole  pepper, 
and  five  anchovies,  let  it  £ew  an  hour  over  a gentle  fire,  and 
then  drain  it  for  ufe. 
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Calf's  Feet  Jelly- 

CUT  four  calf ’s  feet  in  pieces,  pat  them  in  a pipkin 
with  a ga  Ion  of  water,  cover  them  dole,  and  boil  them 
gently  till  almoft  half  De  confu  ned,  run  the  liquor  throuh 
a-fieve  and  let  it  Hand  til!  cold.  Then  with  a knife  tke  off 
the  fa-t  at  top  and  bo'tpm,  and  melt  the  fine  part  of  the  jelly 
in  a p eferving  pan  or  & lie?,  then  put  .n  a pint  of  rheiuth 
wine,  the  juice  of  five  lemons,  double  refined  fugar  ;o  your 
talle,  the  whites  of  -eight  egg*  beaten  to  a froth  itir  and  boil 
all  thefe  together  near  half  an  hour,  then  drain  t through 
a fieve  into  a jelly  bag,  a very  fmali  fprig  of  rofemary  and 
a piece  of  lemon  peel,  pafs  it  through  the  bag  till  it  is  as 
clear  as  water. 

Havtjborn  jf/'y . 

Take  half  a pound  harcihorn,  put  it  into  an  earthen  pan 
with  two  quarts  of  Ip  ring  water,  cover  it  and  fet  it  n the 
oven  all  night,  then  lira  in  it  into  a pi  pi  k n with  half  a pound 
of  double  refined  fugar,  half  a pint  of  rncnilh  wine,  the  juice 
of  three  lemons,  ihree  b’ades  of  mace,  the  whi  es  of  five  eggs 
well  beaten,  and  m x it  that  it  may  noc  cnrdle,  let  it  on  the 
gre  tid  there  anfeth  a tuitk  feum,  run  it  through  a napkin, 
and  turn  it  up  again  till  it  is  quite  clear. 
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Je  lley  of  let. 

Cut  your  apples  into  piecisand  biil  them  over  the  fire 
with  water  in  a co  pper  pan  till  they  refembie  roirmalade, 
then  ftrain  them  through  a linen  cloth  or  fieve,  put  three 
quarters  of  a pound  of  crack’d  boiled  f gar  to  every  quirt  of 
liquor  ; boil  it  all  to  a degree  between  fmcoth  and  pearled, 
taking  off  the  icum  as  it  riles. 

If  you  chufe  he  jelly  red,  add  fome  red  wine  or  prepared 
cochineal,  keeping  it  covered.  After  the  fame  manner  you 
may  make  the  jelly  of  pears  and  other  fiuits. 


White  Currant  Jelly* 

When  the  entrants  are  jull  ripe,  (lr:p  them  from  the  fialks 
into  a fkillct,  and  cover  them  with  fpring  water,  that  is,  half 
a p titof  wa  er  to  a pint  of  currants,  fet  them  upon  a gentle 
charcoal  fiie,  and  let  them  Hew  till  the  currants  are  diilblvrd, 

then 
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then  let  the  e'er  juice  run  through  a jelly  bag.,  and  to  every 
po  nd  of  that  takes  pound  of  double  refined  fugar,  wet  it 
wi>h  fi.ir  vv3ter,  and  boil  it  to  a high  candy  ; then  put  i-u 
your  currant  juice,  and  let  it  have  but  one  boil,  then  put 
in  juice  of  lemon  to  your  talle  and  let  it  ha> e heat,  (but 
boil  it  no  more  afar  the  lemon  i in  and  g afs  it. 

ReJLeny  Jam. 

Take  a p'nt  of  cn  rrapt  jelly  and  a quart  of  talberries 
bruife  them  well  together,  fet  them  over  a flow  fire,  keeping 
it  ftirring  till  it  boils,  l et  it  bod  five  or  fix  minutes,  pour 
it  into  gallipots,  paper  them  as  you  do  the  cur  ant  j el  y and 
keep  it  for  ul’c.  Tney  will  keep  for  two  or  three  years.,  and 
have  the  full  flavour  of  the  rafbeiry. 

To  Colour  Jellies. 

Jellies  madexaf  ’ anfliorn  or  calves  feet,  tn  y be  made  of 
what  colour  you  p vale  ; if  white,  ufe  almonds  pounded  and 
drained  alter  the  ufual  manner ; if  yellow,  putin  fomc  yolks 
of  eggs,  or  faff  on  fleeped  in  the  j -fly  and  fquetzed  ; ifired 
fome  juice  of  red  beet  ; if  grey,  fome  cochineal  ; if  purple, 
str  fome  purple  turnfole,  or  powder  of  violet  ; if  green.,  fome 
V juice  of  beet  leaves,  or  fpinage,  which  mull  be  boiled  to 
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take  away  its  crudity. 


potting. 

To  po  Beef  or  Fenjim. 

WHEN  you  have  boiled  or  baked,  cut  your  meat 
(mall,  1st  it  be  well  beaten  in  a marb'e  mortar,  with 
fome  butter  melted  for  that  parpofe,  and  two  or  three  an- 
chovies, till  it  is  mellow,  and  agreeable  to  your  ptla  e, 
'I  hen  pur  it  clofe  down  in  pots,  and  pour  over  themafufH- 
cicnt  qurntity  of  cla  ified  butler.  You  may  feafoti  your  ia  • 
gredients  with  what  fp:ce  jou  plcafc. 

To  pot  PiSgeius  or  any  other  Fowls . 

Your  pidgeon  being  trufled  and  feafoned  with  f.ivrvury 
fpi  e ; put  them  in  a pot,  cove  them  with  butter  and  bake 
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them;  then  take  them  out  and  drain  them,  and  when  they 
are  cold  cover  them  with  clarified  butter.  The  fame  way 
you  may  pot  filh,  only  bone  them  when  they  are  baked. 

To  pot  Chairs  or  Trouts. 

Clean  the  filh  well  and  bone  them,  wafh  them  with  vine- 
gar, cut  of  the  tail*,  fins  rnd  head,  then  feafon  them  with 
pepper,  fait,  nutmeg,  and  a few  cloves,  then  put  them dole 
in  a pbtand  bake  them  with  fome  verjuice  and  fome  butter 
let  them  be  covered  clofe  and  bake  two  hours;  then  pour 
off  the  liquor  and  cover  them  with  clarified'  butter. 

To  Pot  L-  mpreys  or  Eels. 

Take  lampreys  or  eels,  fkin,  gut  and  wafh  them  and 
flit  them  down  the  btck,  take  out  the  bones*  and  cut  them 
in  pieces  to  fit  your  pot  ; then  feafon  them  with  pepper,  fait, 
nutmeg,  and  pm  them  in  the  pot  with  ha  f a pint  of  vinegar, 
They  mud  be  clofe  covered,  and  bake  half  an  hour,  when 
done  pour  off  the  liquor, . and  cover  them  with  clarified 
butter. 
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UT  a flank  ofbeef  in  ham  brine  a fortnight,  then 
ake  it  out  and  dry  it  in  a cloth,  lay  it  on  a board,  take 
out  all  the  leather  and  fkin,  cut  il  crols  and  a-crofs  feafon  it 
with  favoury  fpice,  two  anchovies  and  a handful  or  two  of 
thyme,  pa’fley,  fweet  marjoram,  winter  favoury,  onions 
and  fennel ; (lew  it  on  the  meat,  roll  it  in  a hard  collar  in 
a cloth  lew  it  clofe,  tye  it  at  bo  h ends  and  put  it  in  a coliard 
pot  with  a pint  of  claret  cochineal  and  two  quarts  of  pump 
water.  When  it  is  cold,  tales  it  out  of  the  cloth. 

To  Collar  Brenf  of  Veal- 

Bone  the  veal,  feafon  it  all  over  the  infide  with  cloves, 
mace  and  fait  beat  fine,  a handful  of  fweet  herbs  dripped  off 
the  llalk . *and  fome  (age,  penny-royal  and  parfley  (hred  very 
fit*",  then  roll  it  up  as  you  do  brawn  ; bind  it  tvi;h  narrow 

tape 
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^ tape  very  clofe,  then  tie  a cloth  round  it,  boil  it  very  tender  K) 
\ in  vinegar  and  water,  a 1 ke  quantity,  with  fome  cloves,  ' 

1 mace,  pepper,  and  fait  all  whole.  Make  it  boil , then  put  I 
* in  the  collars,  when  boiled  tender  take  them  up,  and  when  | 
i both  are  cold,  tike  off  the  cloth  lay  the  collars  in  an  earthen  j 
1 pan,  pour  in  the  liquor  and  keep  it  for  ufe, 

{ i 

| To  CoVaT  a Brca/f  of  Mutton. 

Cut  of  the  red  Ik  in  and  take  out  the  bones  and  grides.  | 
Then  take  giated  white  bread,  fom  cloves,  mace,  fait  and  | 
pepper,  the  yo  ks  of  three  hard  eggs  bruifed  fmall,  fome  le-  g 
mon  peel  Hired  fine,  with  which,  having  laid  die  meat  even  | 
and  flat,  feafon  it  all  over  and  add  four  or  five  anchovies  j| 
walhed  and  bo.ned,  then  roll  the  meat  like  a collar,  and  bind  g 
it  with  coarfe  tape,  and  bake,  boil  or  roaft  it. 


t 


To  Collar  a Pig's  Head. 

Take  the  head,  feet  tongue,  and  ears  of  a fealded  porker, 
foak  and  wafh  them;  boil  them  tender,  take  out  all  the 
bones  and  grilles,  then  fait  them  to  your  tafte,  take  a cloth, 
few  it  tight  over  it,  and  tie  each  end,  then  roll  it  round  with 
a roller  and  boil  it  two  hours,  lay  it  ftrait  againft  a board,  and 
lay  a weight  upon  it  of  five  or  fix  pound  till  the  next  day, 
then  unroll  it  and  put  it  into  pickle  as  brawn. 

To  Collar  Eels. 

Scour  large  filver  eels  with  fait  flit  them  down  the  back 
and  take  out  all  the  bones,  then  wafli  and  dry  them,  feafon 
them  with  favoury  fpice,  minced  paifly,  thyme,  fage.  and 
ontpn  ; roll  each  in  little  collars  in  a cloth  and  tie  them  dole. 
Boil  them  in  fait  and  water  with  the  heads  and  bones,  half 
a pint  of  vinegar,  a bunch  ef  herbs,  fome  ginger  and  a 
pennyworth  of  ifinglafs,  when  they  are  tender  take  them 
up,  tie  them  clofe  again,  ftrain  the  pickle  and  put  the  eete 
into  it. 

To  drefs  Turtle. 

The  morning  that  you  intend  to  drefs  the  turtle,  fill  a 
boiler  or  kettle  with  a quantity  of  water  fufficient  to  feald  the 
callapach  and  oallapee,  the  fins,  & c and  about  nine  o dock 
tiJUig  up  your  turtle  by  the  h nd  fins,  cut  off  his  head,  and 
fave  the  blood  ; then  with  a fharp  pointed  knife  feperate  the 

H callapach 
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callapach  from  the  callappe  (or  the  back  from  the  belly  part) 
down  to  the  (boulders,  fo  as  come  at  the  entrails  ; which 
take  out,  and  clean  them  as  you  would  do  any  other  animal, 
and  throw  them  into  a tub  of  clean  water  ; taking  great  care 
not  to  break  the  gall,  but  cut  it  of  the  liver  and  thr©w  it 
away.  Then  feperate  each  pait  diftinftly,  and  take  the  guts 
into  another  velfel,  open  them  with  a penknife  from  end  to 
end,  wafh  them  clean  and  draw  them  through  a woollen  cloth 
in  warm  water,  to  dear  away  the  flime,  and  then  put  them 
into  clean  cold  wa  er  till  they  are  iy(ed,  with  the  other  part 
of  the  entrails,  which  mull  all  be  cut  up  fmall  to  be  mixed 
in  the  baking  difhes  with  the  meat.  This  done,  feperate  the 
back  and  belly  pieces  entirely,  cutting  away  the  four  fins  by 
the  upper  joints,  which  fcald  and  peel  off  the  loofe  fkin,  and 
cut  them  into  fmall  pieces,  laying  them  by  themfelves,  ei- 
ther into  another  veffel  or  on  the  table,  ready  to  be  feafoned. 
Then  cut  off  the  meat  from  the  belly  part,  as  fmall  as  a wal- 
nut. After  this  you  are  to  fcald  the  back  and  belly  pieces, 
pulling  of  the  fhell  from  the  back  and  the  yellow  fkin  from 
the  belly;  and  all  will  be  white  and  clean,  then  with  a 
kitchen  cleaver  cut  thofe  up  about  the  bignefs  or  breadth  of 
a card.  Put  thofe  pieces  into  clean  cold  water,  walk  them 
out  and  piace  them  ia  a heap  on  the  table  fo  that  each  part 
may  lie  by  itfelf. 

The  meat  being  thus  prepared  and  laid  feperately  for  fea- 
foning,  mix  2 -3d  parts  of  fait,  and  1— 3d  part  Cay  an 
pepper,  black  pepper,  and  a fpoonfull  of  black  nutmeg  and 
mace  pounded  fine  and  mixed  together,  fo  that  in  each  dilh 
there  may  be  about  three  fpoonfulls  of  feafoning  to  every 
twelve  pounds  of  meat. 

Your  meat  being  thus  feafoned,  get  fome  fweet  herbs, 
fucn  as  thyme,  favory,  &c.  let  tkem  be  dried  and  rubbed 
fine,  and  having  provided  fome  deep  difhes  to  bake  it  in, 
which  fliculd  be  of  the  common  brown  ware  put  in  the 
coarjeft  part  of  the  meat  at  the  bottom,  with  quarter  of  a 
pound  of  butter  in  <?ach  dilh,  and  then  fome  of  each  of  the 
parcels  of  meet,  fo  that  the  difhes  may  be  all  alike,  and  have 
equal  portions  ; and  between  each  laying  of  the  meat  drew 
fome  of  this  mixture  of  fweet  herbs.  Fill  your  difhes  within 
two  inches  of  the  top  ; boil  the  blood  of  the  turtle  and  put 
into  it ; then  lay  on  force  meatballs  feafoned  the  fame  as  the' 
turtle;  and  put  into  each  dilh  a gill  of  Madeira  wine,  and 
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as  much  water  as  will  conveniently  hold  ; then  break  over 
it  five  orfix  eggs  to  keep  the  meat  from  fcorching  at  the  top 
andovef  that  lhakea  fmall  hmdfuilof  fhred  pardey,  to  make 
it  look  green  ; which  done,  put  your  diflits  into  an  oven 
made  hot  enough  to  bake  bread,  and  in  two  hours,  (accord- 
ing to  the  flze  of  the  dilhes)  it  will  be  done, 

P.  S,  Bring  your  turtle  to  the  table  in  the  diflies  it  was 
baked,  in  order  to  keep  it  warm,  while  it  is  eating. 

To  dreft  a mock  Turtle, 

Take  a ca’f’s  head,  and  fcald  off  the  hair,  as  you  would 
do  cff  a Pig  ; then  clean  it,  cut  off  the  horny  part  in  thin 
fl ices,  with  as  lit  le  of  the  lean  as  poffible  ; put  in  a few 
chopped  oyflers,  and  the  brains  ; have  ready  about  a quart 
of  ftrong  mutton  or  veal  gravy,  a quart  of  Madeira  wine,  a 
large  tea  fpoonful  1 of  Cayan  pepper,  a large  onion  chopped 
very  fmall ; half  the  peel  of  a large  lemon,  fhred  very  fine, 
fome  fait,  the  juice  of  four  lemons,  and  fome  fweet  herbs  cut 
fmall,  few  all  thefe  together  till  the  meat  is  very  tender, 
which  will  be  in  about  an  hour  and  an  half,  and  then  have 
ready  the  back  fhell  of  a turtle,  lined  with  a pafte  of  flour 
and  water,  which  you  muff  firft  fet  in  the  oven  to  harden; 
then  put  the  ingredients  and  fet  it  in  the  oven  to  brown 
the  top  ; when  that  is  done,  fuit  your  garnilh  at  the  top  with 
the  yolks  of  eggs  boi'ed  hard,  and  force-meat  balls. 

N.  B This  receipt  is  for  a large  head,  if  you  cannot  get 
the  fhell  of  a turtle,  a china  foup  difh  will  do  as  well.  Jt 
will  do  without  the  oven.  T ake  a fine  knuckle  of  veal,  cut 
off  the  /kin,  and  cut  fome  of  the  firm  lean  into  fmall  pieces 
and  flew  it  with  the  other  white  meat. 

Take  the  firm  hard  fat  which  grows  between  the  meat  and 
lay  th2t  in  the  fauce  of  fpinage  or  forrel,  till  half  an  hour 
before  the  above  is  ready,  then  take  it  out  and  lay  it  on  a 
fieve  to  diain,  and  put  in  juice  to  flew  with  the  above.  The 
remainder  of  the  knuckle  will  help  the  gravy. 
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Preferving,  Drying,  and  Candying.  | 

I 

To  make  Orange  Marmalade . 

TAKE  the  befl  Seville  oranges,  cut  them  iu  quarters, 

giate  them  10  take  out  the  bitternefs,  and  put  them  I 
in  water,  which  you  niuft  fhift  twice  or  thrice  a day,  for  three  » 
days.  Then  boil  them,  (hiking  the  water  till  they  are  ten-  j 
der,  fhred  them  very  fmall.  then  pick  out  the  fkin  and  feeds  | 
from  the  meat  which  you  pulled  out,  and  put  to  the  peel  that  * 
is  fhred  ; and  to  a pound  of  that  pulp  take  a pound  of  double  | 
refined  fugar>  Wet  your  fugar  with  water,  and  let  it  boil  | 
up  to  candy  height  (with  a very  quick  fire)  which  you  may  | 
know  by  the  dropping  of  it,  for  it  hangs  like  a hair ; then  j 
take  it  off  the  fire,  put  in  your  ptlp,  flir  it  well  together,  j 
then  fet  it  on  the  embers,  and  flir  it  till  it  is  thick,  but  let  it  1 
not  boil.  If  you  would  have  it  cut  like  marmalade,  add  ' 
fome  jelly  of  pippins,  and  allow  fugar  for  it.  V 

To  preferve  Cherries  with  the  leaves  and fin  Iks  green.  % 
, Firft,  dip  the  (talks  and  leaves  in  the  belt  vinegar  boiling  i 
• hot,  flick  thefprigg  upright  in  a fieve  till  they  are  dry,  in  the  f 
E mean  time  boil  fome  d uble  refined  fugar  to  fyrup,  and  dtp 
the  cherries,  ftalks,  and  leaves  in  the  fyrup,  and  juft  let  them 
fcald  ? lay  them  on  a fieve,  and  boil  the  fugar  to  a candy 
height,  then  alp  the  cherries,  ftalks.  leaves  and  all : then 
flick  the  branches  in  fieves,  and  dry  them  as  you  do  other 
fweetme'ats.  They  look  very  pretty  at  candle  light  in  a de- 
fer!. 

To  make  Confenve  of  Red  - %ofes,  or  any  other  Flowers, 

Take  rofe  buds  or  any  other  Howers,  and  pick  them,  cut 
j off  the  white  pait  from  the  red,  and  put  the  red  flowers  and 
j lift  them  through  a fieve  to  take  out  the  feeds ; then  weigh 
them,  and  to  every  pound  of  flowers  take  two  pounds  and  a 
half  of  loaf  fugar,  beat  the  flowers  pretty  fine  in  a ftone 
i mortar,  then  by  degrees  put  the  fugar  to  them,  and  beat 
[ it  very  well  till  it  is  well  incorporated  together,  then  put  ?t 
^ into  gallipots,  tie  it  over  with  paper,  over  that  a leather, 
j and  it  will  keep  for  feven  years, 
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7”)?  make  Con,re>‘ve  of  Hips. 

Gather  hips  be  fore  they  grow  foft,  cut  off  the  heads  and 
ftalks,  (lit  thPm  in  halves,  take  out  all  the  feeds  and  white 
that  is  in  them  very  clean,  then  put  them  into  an  earthen 
pan,  and  ftir  them  every  day,  or  they  will  grow  mouldy. 
Let  them  (land  till  they  are  foft  enough  to  rub  them  through 
acoarfe  hair  fieve,  as  the  pulp  comes  take  it  offthefieve  ; 
they  are  a dry  berry,  and  will  require  pains  to  rub  them 
through,  then  add  its  weight  in  fugar,  mix  them  well  to 
gether  without  boiling,  and  keep  it  in  deep  gallipots  lor  ufe. 

To  make  Sy  up  of  Rcfes. 

Infufe  three  pounds  of  damaik  rofe  leaves  in  a gallon  of 
warm  water,  in  a well  glazed  earthen  pot,  with  a narrow 
mouth,  for  eight  hours,  which  Hop  fo  clofe  that  none  of  the 
virtue  may  exhale.  When  they  have  infufed  fo  long,  heat 
1 the  water  again,  fquetze  them  out,  and  put  in  three  pounds 
| more  of  role  leaves,  to  infufe  for  eight  hours  more,  then 
s.  prefs  them  out  very  hard,  then  to  every  quart  of  this  infu- 
^ lion  add  lour  pounds  of  tine  fngar,  and  boil  it  to  a fyrrup, 

To  make  Syrup  of  Citron. 

Pare  and  flice  your  citrons  thki,  lay  them  in  a bafon  with 
layeis  of  fine  fugar  The  next  day  pour  off  the  liquor  into 
a g afs,  Ikim  it,  and  clarify  it  over  a gentle  fire. 


To  moke  Syrup  of  Clowe  Gflifoxvers. 

Clip  your  gilliflo  ers,  (prinkle  tnein  with  fair  water,  put 
them  in  an  earthen  pot,  ftop  it  up  very  ciofe,  fet  it  in  a 
kett  e ot  water,  and  let  it  boil  for  two  hours,  then  lirain 
out  the  iuice,  put  a oound  and  a half  of  iugar  to  a pint  of 
juice,  pht  it  into  a fkillet,  fet  it  on  the  fire,  keep  it  itirri  ig 
till  tlii  fugar  is  all  melted,  do  not  let  it  boii,  then  fet  it  by 
to  coo‘,  and  pat  it  into  bottles. 


WfPE  them 
twenty- four  hours. 
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To  Prefer wc  Walnuts  ^ree  /. 
very  c;ean,  and  i,:y  them  in  /alt  and  water 
out,  and  wipe  them 
very  clean,  have  ready  a (kdlc.  of  water  boiling,  throw  them 
in,  let  them  boil  a minute,  and  r-.ketiemou  J i.  them 
on  a coarfe  cloth  and  t o-  you  fug:;  a.,  abovt  . then  jut!  give 
your  walnuts  a fcald  in  me  fugar,  take  them  up  and  iay  them 

to 
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^ to  cool.  Put  them  in  ycur  p.eferving  pot,  and  pour  on 
o*  your  fyrup  as  above. 

-f  To  keep  Green  Peas  till  Gh'ifhnas. 

| Take  fine  young  peas,  fhell  them,  throw  them  into  a cul- 
| lender  to  drain,  then  lay  a c!o.th  four  or  five  times  double  on 
| a table,  and  fpread  them  on,  dry  them  very  well  and  have 
| your  bottles  read),  fill  them  ar.d  cover  them  with  mutton 
fuet,  when  it  is  a little  cool,  ft!  the  necks  ahnoft  to  the 
top,  cork  them,  tie  a bladder  and  a la.h  over  them  and 
let  them  in  a cool  dry  place. 

To  keep  French  Beans  all  the  Tear. 

Take  young  beans  gathered  on  a dry  day,  have  a large 
ftone jar  ready,  p.it  a layer  of  fait  at  the  bottom,  and  then 
a layer  of  beans,  and  fo  ontil  1 the  jar  is  full,  cover  them 
with  fait  and  tie  a c ;arfe  doth  over  them,  and  a board  on 
the  top,  and  then  a weight  to  keep  it  clofe  fr.  m the  air; 
fet  them  in  a diy  cellar,  and  whey  you  ule  them,  take  fome 
out,  and  cover  them  up  again  ; vvafir  them  you  take  out  very 
elean,  and  let  them  lie  in  foft  water  24  hours,  finding  the 
water  often,  when  you  boil  them  do  not  put  any  fait  in  the 
water, 

\* 

To  keep  twh'te  Bullace , Pears.  Plumbs , or  dam/ons.  Scc.for 
Tarts  or  Pies. 

Gather  them  when  full  grown,  and  jufl  as  they  begin  to 
turn.  Pick  all  thehrgeft  out,  fave  about  two  thirds  of  the 
fruit,  to  the  otherthlrd  put  as  much  water  as  you  think  will 
cover  them,  boil  and  fie  m them,  when  the  fruit  is  boiled 
foft,  ftrain  it  through  a coarfe  hair  fieve,  and  to  ever/  quart 


[ 


of  this  liquor  put  a pound  and  a half  of  fugar,  boil  it  and  | 


Ikim  it,  then  throw  in  your  fruit,  juit  give  them  a feald,  take 
them  off  the  fire,  ond  when  cold  put  them  into  bo  ties  with 
wide  mouths,  pour  your  fyrup  over  them,  lay  a piece  of 
whi  e paper  over  them  and  cover  them  with  oil, 
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To  male  Marmalade. 

To  two  *cund  of  quinces  put  three  qurters  of  a pound  ij 
of  fugar,  and'  a pint  of  fpring  water,  their  put  them  over 
the  lire,  and  boil  them  tender,  then  take  them  up  and  bruife 

them 
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them,  then  put  them  into  the  liquor,  and  boil 
quarters  of  on  hour,  and  then  put  it  into  your  pots. 


To  preferve  Mitiherr  et  nvhole. 

Set  fdme  mulberries  over  the  fire  in  a fkillet,  or  prefre- 
ving  pan,  draw  from  them  a pint  of  juice  when  it  is  drained 
then  t«ke  three  pounds  of  fugar  bearen  very  fine,  wat  the 
fugar  with  the  pint  or  juice,  boil  up  your  fugar  and  fkim  it 
put  in  two  pounds  of  the  Mulberries,  and  let  them  (land  in 
thef>rup  till  they  are  thoroughly  warm,  then  let  them  on 
the  fire,  and  let  them  boil  very  gently,  do  them  but  half 
enough,  fo  put  them  by  in  the  fyruptill  the  next  day,  then 
boil  them  gently  again  ; when  thefyrup  is  pretty  thick  -md 
will  hand  in  round  drops  when  it  is  cold,  they  are  enough, 
fo  put  them  into  a gallipot  for  ufe. 


• To  'referxe  Peaches. 

Put  your  peaches  in  boiling  water,  juft  give  them  a fcald, 
but  don’t  let  them  bod,  take  them  out  auri  put  them  in  cold 
water,  then  dry  them  in  a fieve  and  put  them  in  wide  mouth’d 
bot'les,  to  ha’f  a dozen  peaches,  take  a quarter  of  a round 
of  fugar,  char  (y  it  pour  it  over  your  peaches'  end  fill  the 
bo;ties  with  brandy.  Step  them  cl  ok,  and  keep  thunina 
clofe  place. 

To  preserve  Apricots. 

T ke  your  apricots  and  pare  them,  then  (lone  what  you 
can  whole;  give  them  a fhort  boring  in  a pint  of  water, 
or  according  to  your  quantity  of  fruit  then  rake  the  weight 
of  your  apricots  in  fug ,r,  and  take  tne  liquor  which  you  boil 

them 


To  prefer  ve  Gofelerries , D mfo'.s.,  Or  TPlumh:. 

Gatther  them  when  dry,  full  grown,  3nd  not  ripe;  pick 
them,  put  them  into  glafs  bottles  that  are  very  clean  and 

afe  with  new  cork',  ttien  put  a 
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fb  jdry.  take  and  kosk  them  ck 

3 kettle  of  water  on  the  fbe  and  put  the  bottle  in  vvi  h care, 
yr  wet  not  the  cotks  but  let  the  water  come  up  to  the  r,eiks, 
1 make  a gentle  fire  till  they  are  codd  ed  and  turn  white,  do 
* not  take  them  up  ti  l cold  ; then  pitch  the  corks  alii  over,  or 
| wrx  them  cfofe  ann  thick,  taen  fet  them  in  a dry  cedar  to 
prefer, ’e. 
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hem  in  and  your  fug  r,  and  boil  it  til!  it  comes  to 
and  give  them  afhott  boiling,  taking  off  ihe  fcum  as  it  rifts 
When  the  fyrup  jellies  it  is  enough,  then  take  up  the  apri- 
cots and  cover  them  with  jelly  ana  cut  paper  over  them,  and 
lay  them  down  when  cold. 

To  prefeerve  C- errlrs 

Take  two  pound  of  Cherries,  one  pound  and  a half  of  fu- 
gar,  half  a pint  of  fair  water,  melt  your  fugar  in  it,  when 
it  is  melted  put  in  your  other  fugar  and  cherries,  then  boil 
them  fofily  till  the  fugar  be  melted  then  boil  them  faff  and 
fkim  them,  take  them  off  two  or  three  times  and  (hake  them 
put  them  on  again  and  let  them  boil  fail,  and  when  they  are 
of  a good  colour  they  are  enough. 

To  p'  e 'erve  Rajberries. 

Chufe  rafberries  that  are  not  too  tipe,  and  take  the  weight 
rf  them  in  fugar,  wet  your  fugar  with  a little  water,  put  in 
your  berries  and  let  them  boil  foftly  take  heed  of  breaking 
them,  when  they  are  dear  take  them  up  and  boil  the  fyrup 
thick,  then  put  them  in  again,  and  when  they  are  cold  put 
them  in  glaffes. 

To  prefer vc  Currants. 

Take  the  weight  of  the  currants  in  fugar,  pick  out  the 
feeds,  take  to  a pound  of  fugar  half  a pint  of  water,  let  it 
melt  then  put  in  your  currants  and  let  them  do  very 
gently,  fkim  them  and  take  them  up,  let  the  fyrup  boil, 
then  put  them  on  again,  and  when  they  are  clear,  and  the 
fyrup  thick,  take  them  off,  when  they  are  cold  put  them  in 
glaffes. 

To  dry  Peaches. 

Take  the  faireft  and  ripeft  peaches  pare  them  into  fair 
water,  take  their  weight  in  double  refined  fugar,  of  one  half 
make  a very  thin  fyrup,  then  put  in  your  peaches,  bailing 
them  till  they  look  clear,  then  fpiit  and  flane  them.  Boil 
them  very  tender,  lay  them  a draining,  take  the  other  half 
of  the  fugar,  and  boil  i;  almoft  to  a candy,  then  put  in 
your  peaches  and  let  them  be  in  12  hours,  then  lay  them  on 
a glals,  and  fet  them  on  a itove  to  dry.  li  they  are  fugared 
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oomuch,  wipe  them  with  a we:  cloth,  let  the  firft  fyrup  be 
ihin,  a quart  of  water  to  a pound  of  fugar. 

To  dry  Cherries. 

To  four  pounds  of  cherries  pu'  one  pound  of  fugar,  and 
juft  as  much  water  to  the  fugar  as  will  wet  it,  when  it  is 
melted,  make  :t  hoi  I,  (tone  your  cherfies,  put  them  in  and 
make  them  boil  5 fo'm  them  two  or  three  times,  and  take 
them  oft  and  let  them  (land  in  the  fyrup  two  or  three  days, 
boil  your  fyrup  and  pu:  it  to  them  again,  don’t  boil  your 
cherries  again.  Let  them  ftand  three  or  four  days,  then  take 
them  out,  lay  them  in  fieves  to  dry,  when  dry,  lay  them  in 
rows  on  papers,  and  fo  a row  of  cherries,  and  a row  of 
white  paper  in  boxes. 


To  Candy  Angelica, 


I 


Take  it  in  April,  boil  it  in  water  till  it  be  tender,  then 
J take  it  up  and  drain  it  from  the  water,  then  ferap;  the  out-  | 
jl  fide  of  it,  dry  it  in  a clean  cloth  and  lay  it  in  the  fyrup,  let  | 
it  be  three  or  four  days,  cover  it  clofe  ; the  fyrup  mull  be  a 
ftrong  of  fugar  andke.p  it  hot  a good  while,  but  not  to  boil,  oa 
when  it  is  a e a ted  a good  while,  put  it  up  n a pie  plate,  let  it  ^ 
dry,  keep  it  near  the  fire  left  it  diflolves. 
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PICKLING. 

Rules  to  be  objected  in  Pickling. 

NEVKR  ufe  any  thing  but  ftone  jars  for  all  forts  of 
pickles  that  require  hot  pickle  to  them,  for  vinegar 
and  fait  will  penetrate  through  earthen  veflels ; ftone  and 
glafs  is  the  only  thing  to  keep  pickles  in.  Be  fure  never  to 
rut  your  rands  in  to  take  pickles  out.  The  belt  way  is,  to 
every  pot  tie  a wooden  fpoon,  full  of  little  holes,  to  take  the 
pickles  out  with. 


I 


t 


<lo 


mnwn 


I 


% 


1 


^^■ywiwiwanmw ( 66  ) 

’ To  pickle  Walnuts. 

Get  fome  walnuts  at  the  latter  end  of  July  when  a pill 
will  pafe  through  them,  and  put  them  into  a deep  pot,  co- 
yqr  them  over  with  ordinary  vinegar,  change  them  into 
frefh  vinegar  once  in  fou-teen  days  till  fix  weeks  is  part; 
then  take  two  gallons  of  the  belt  vinegar,  and  put  in  a large 
qnion  ftuck  \yith  cloves.  To  a hundred  of  walnuts  put  in 
half  a pint  of  muftard  feed,  a quarter  of  an  ounce  of  mace, 
half  an  ounce  of  black  pepper,  half  an  ounce  of  all  fpice, 
fix  bay  leaves,  and  a flick  of  horfe  radifh  ; then  fill  your 
pot,  and  pour  boiling  vinegar  over  them.  Cover  them  with 
pl^te^  and  when  they  are  cold  tic  them  down  with  a blad- 
der and  leather,  and  they  will  be  fit  to  eat  in  two  or  three 
months.  The  next  year,  if  any  remains,  boil  up  your 
yinegar  again,  and  flfim  it;  when  cold,  pour  it  over  your 
walnuts.  This  is  by  much  thebeff  pickle  for  ufe  ; therefore 
you  may  add  rnore  vinegar  to  it,  what  quantity  you  pleafe. 

If  you  pickle  a great  many  wa’nuts,  and  cat  them  faft,  make 
your  pickle  for  a hundred  or  two,  the  reft  keep  in  a ftrong 
brine  of  fait  and  water,  boiled  till  it  will  bear  an  egg,  and 
as  your  pot  empties,  fill  them  up  with  thofe  in  the  fait  and 
water.  Take  care  they  are  covered  with  pickle. 

To  pickle  Gbe  kins. 

Take  what  quantity  of  cucumbers  you  think  fit,  and  put 
them  in  a flone  jar,  then  take  as  much  fpring  water  as  you 
think  will  cover  them  ; to  every  gallon  of  water  put  as  much 
fait  as  will  make  it  bear  an  egg,  fet  it  on  the  fire,  and  let  it 
boil  two  or  three  minutes,  then  pour  it  on  your  cucumbers, 
and  covej-  them  with  a woollen  cloth,  and  over  that  a pew- 
ter difh  ; tie  them  downclofe,  and  let  them  ftand  24.  hours  ; 
then  take  them  out,  lay' them  in  a c oth,  and  another  over 
them  to  dry  them.  Then  put  them  in  a jar  with  fome  dill 
3nd  fennel,  a very  fmall  quantity.  To  every  three  quarts 
of  vinegar,  one  quart  of  fpring  water,  till  you  have  enough 
to  payer  them  , put  in  fome  bay  fait  and  white.  To  every 
gallon  of  pickle  put  one  nutmeg  cut  in  quarters,  a quarter 
of  an  ounce  of  cloves,  a quarter  of  an  ounce  of  mace,  a 
quarter  of  an  ounce  of  whole  pepper,  and  a large  race  of 
ginger  fliced  ; boil  all  together  in  a bell  metal  or  copper 
pot,  pour  it  boiling  hot  on  your  Cucumbers,  and  cover  them 
iss  before. 
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You  are  to  put  the  fpice  in  the  jar  with  the  cucumbers,  and 
boil  the  vinegar,  water,  and  fait,  and  pour  oyer  them.  The 
boiling  of  your  fpice  in  all  pickles  fpoils  them,  arid  lofed  the 
flavour  of  the  fpice. 

To  pickle  Aj'paragut. 

Take  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  walh  the  green  ends  in  fpring  water,  then  put 
them  in  another  c'.e  n water,  let  them  be  two  or  theee  hours 
in  it;  then  put  them  in  a broad  ftew-pan  full  of  fpring  wa- 
ter, a handful  of  fait ; fet  it  on  the  fire,  and  when  it  boils 
put  in  the  graft,  rot  tied  up,  and  not  too  many  at  a time, 
tor  fear  you  break  the  heads.  Jull  fcald  them  and  no  more 
and  lay  them  t5n  a doth  to  coo1.  For  your  pickle;  tcJ  a 
gallon  of  vinegar  one  quart  of  fpring  water,  and  a hand- 
t ul  of  bay  fait ; let  them  boil  and  put  your  afparagus  in  your 
jars;  to  a gallon  of  pickle,  two  nutmegs,  a quarter  of  an 
ounce  of  mace,  the  fame  of  whole  white  pepper,  and  poar 
the  pickle  hot  over  them.  Cover  them  with  a linen  doth 
four  times  double,  let  them  (land  a week,  and  boil  the 
pickle.  Let  them  Hand  a week  longer,  boil  the  pickle  a- 
gairi,  and  pour  it  on  hot  as  before.-  When  they  are  cold, 
cover  them  up  cofe. 

To  pickle  Reddijh  Podt . 

Make  a ftrong  pickle  with  fpring  water  and  bay  fait, 
ftrong  enough  to  bear  an  egg,  then  put  your  pods  in,  and 
lay  a thin  board  on  them  to  keep  them  under  water.  Let 
them  Hand  ten  days,  then  drain  them  in  a lieve,  and  lay 
them  on  a doth  to  dry  ; then  take  white  wine  vinegar,  as 
much  as  you  think  will  cover  them,  boil  it  and  put  your 
pods  in  a jar,  with  ginger,  mace,  doves,  and  Jamaica 
pepper.  Pour  your  vinegar  boiling  hot  on,  cover  them 
with  a courfe  cloth  four  times  double,  and  let  them  Hand 
two  days.  Repeat  this  three  times  ; when  it  is  cold,  pfctin 
a pint  of  m.tftaid  feed,  and  fome  horfe  raddifh  ; then  cover 
it  clofe. 


To  pickle  French  Beam. 
Pickle  yOur  beans  as  you  do  yourgherk 


pickle  trench  Hearn. 
as  you  do  your  gherkins. 
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To  pickle  Beef  root. 

Set  a pot  of  fpring  water  on  the  fire  ; when  it  boils  put 
in  your  beets,  and  kc  them  boil  till  they  are  tender,  then 
peel  them  with  a cloth  and  lay  them  in  a ftone  jar ; take  3 
quarts  of  vinegar,  two  of  lpring  water,  and  fo  do  till  you 
covi  r yo  ir  beets.  Put  your  vinegar  and  water  in  a pan, 
and  fait' to  your  tafte ; ftir  it  together,  till  the  fait  is  melted, 
pour  them  on  the  beets,  cover  it  with  a bladder,  do  not  boil 
the  pickle. 

To  pickle  whits  Plumbs . 

Take  the  large  whire  plumbs  ; if  they  have  ftalks,  let 
them  remain  on,  and  do  them  as  you  do  your  peaches. 

To  pickle  Nediarints  and  Apricots. 

They  are  done  the  fame  as  the  peaches.  All  ftrong  pick- 
des  waftes  with  keeping  ; therefore  you  muft  fill  them  up 
with  cold  vinegar. 

To  pickle  Codiins. 

When  you  have  greened  them  as  you  do  pippins,  and  1 
they  are  quite  cold,  then  with  a fpoon  take  off  the  eye  as  ; 
whole  as  you  can,  fcoop  out  the  core,  putin  a clove  of  gar-  , 
I ck,  fill  it  up  with  milliard  feed,  lay  on  the  eye  again,  and  ■ 
put  them  in  your  gla/Tes,  with  the  eye  uppermoft.  Put 
the  fame  pickle  as  you  do  to  the  pippins,  and  tie  them  down 
elofe. 

T>:  piikle  Red  Currants. 

They  are  done  the  fame  as  barberries. 

To  pickle  Fennel. 

Set  fpring- water  on  the  fire  with  a handful  of  fait;  when 

itbofs,  tie  your  fennel  in  bunches,  and  put  them  into  the 
water,  juft  give  them  a feald,  lay  them  on  a doth  to  dry  ; 
when  cold,  put  in  a glafs,  a little  mace  and  nutmeg,  fill  it 
with  cold  vinegar,  lay  a bit  of  green  fennel  on  the  top,  and 
over  that  a bladder  and  leather. 

To  pickle  Barberries. 

Take  of  white  wine  vinegar,  and  water,  of  each  an  equal 
quantity  ; to  every  quart  of  this  liquor  put  in  half  a pound 
1 of 
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$ of  fixpenny  fugar,  pick  the  word  of  vour  barberries  and  put 
I in  this  liquor,  and  the  belt  into  glaffes  ; then  boil  your  pickle  • 
with  the  worlt  of  your  barberries  a id  Ikim  it  very  clean. 
Boil  it  of  a fine  colour,  then  let  it  Hand  to  be  cold  before 
you  (train;  then  [train  it  through  a cloth,  wringing  it  to 
get  all  the  colour  from  your  barberries.  Let  it  if  a nd  to  cool 
and  fettle,  then  pour  it  clear  in  the  glaffes  in  fome  of  the 
pickle,  boil  a little  fennel  ; when  cold,  put  a little  bit  at 
the  top  of  the  pot  or  glafs,  and  cover  it  clofe  with  a bladder 
and  leather.  To  every  half  pound  of  fugar  put  a quarter  of 
a pound  of  white  fait. 

To  pickle  Red  Cabbage, 

Slice  the  cabbage  thin,  put  to  it  vinegar  and  fait,  and  an 
ounce  of  all  fpice  cold  ; cover  it  clofe  and  keep  it  for  ufe. 

It  is  a pickle  of  little  ufe  but  for  garnifhing  ofdi&es,  fallads, 
and  pickles. 


t 
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To  pickle  Golden  Pippit.i, 

Take  the  fineft  pippins  you  can  get,  free  from  fpots  and 
bruifes,  put  them  into  a preferving  pan  of  cold  fpring- 
water,  fet  them  on  a charcoal  fire.  Keep  them  turning 
with  a wooden  fpoon  till  they  will  peel;  do  not  let  them 
boil.  When  they  are  boiled,  peel  them,  put  them  in  the 
water  again,  with  a quarter  of  a pint  of  the  bell:  vinegar, 
and  a q arter  of  an  ounce  of  allum,  cover  them  clofe  with 
a pewter  dilh,  fet  them  on  the  charcoal  fire  again,  a flow 
fire  not  to  boil.  Let  them  Hand,  turning  them  now  and 
then,  when  they  look  green  take  them  out,  and  lay  them 
on  a cloth  to  cool ; when  cold  make  your  pickle  as  for  the 
peaches,  only  inllcad  of  made  mallard,  this  mult  be  mu  f- 
tard  feed  whole.  Cover  them  clofe,  and  keep  them  for 
ufe. 

To  pickle  Artichoke  Bolt  . mi. 

Beil  artichokes  till  you  can  pull  the  leaves  cfF,  then  take 
oft'  the  chokes,  anJ  cut  them  from  the  {folks;  take  great 
care  you  don’t  let  the  knife  touch  the  lop,  throw  them  into 
fait  and  water  for  an  hour,  take  them  out  and  lay  them  on  a 
cloth  to  drain,  then  put  dnem  iuto  a large  wide  mouth’d 
glaffes,  put  fome  mace  and  fliced  nutmeg  between,  fill  them 

either 
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either  with  diftilled  vinegar,  or  yonr  fuga*-vinegar,  fpring 
water ; cover  them  with  mutton  fat  fried,  tie  them  down 
with  a bladder  and  leather. 


To  pickle  Mujbrooms 

Having  cut  off  the  ftalks  and  peeled  the  buttons,  throw 
them  into  water,  let  them  have  one  boil  in  fajt  and  water, 
then  ftiain  them  through  a coarfe  fieve,  let  them  Hand  till 
they  are  cold,  then  take  vinegar,  fall,  mace,  ginger,  and 
nutmeg  fliced,  put  in  your  mulhrooms  and  bott.c  ttiem  up 
clofe- 


To 
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To  p'ck’e  Samphire. 

Take  the  famphire  green,  lay  it  in  a clean  pan,  throw  in 
three  hands  full  of  fait  over  it,  cover  it  with  fpring-water. 
Let  it  lie  24  hours,  then  put  it  into  a clean  brafs  fauce-pan, 
throw  in  a handful  of  fait,  cover  it  with  good  vinegar.  Co- 
ver the  pan  clofe,  fet  it  over  a flow  fire  ; let  it  Hand  till  it  is 
juft  green  and  crifp,  then  take  it  off  in  a moment,  for  if 
it  Hands  to  be  foft  it  is  fpoi'ed  ; put  it  in  your  pickling  pot, 
cover  it  clofe.  When  it  is  cold,  tie  it  down  with  a biadder, 
and  keep  it  for  ufe. 


To  pickle  Sprats  for  Anchovies. 

Take  an  anchovy  barrel,  or  a deep  glaized  pot,  put  a few 
bay  leaves  at  the  bottom,  fome  bay  fait,  fait  petre  mixed 
together,  then  a layer  of  fprats  crouded  clofe,  then  bay- 
leaves  and  the  fame  fait  and  fprats,  and  fo  till  your  pot  or 
barrel  be  full,  'hen  put  in  the  head  of  your  barrel  clofe, 
once  a week  turn  the  other  end  upwards.  In  three  months 
they  will  be  fit  to  cat  raw  as  anchovies. 
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T 1 pickle  Onions. 

Let  your  onions  be  frnall  and  white,  peel  them  and  give 
them  one  boil,  then  let  them  cool,  make  your  pickle  with 
half  wine  and  vinegar,  put  in  fome  mace,  flices  of  nutmeg, 
fait,  fome  ginger,  boil  this  up,  fki-m  it,  let  it  ftand  till  cold, 
put  in  your  onions,  cover  them  witn  a svet  bladder  and  lea- 
ther, let  it  be  quite  cold  before  yau  putin  your  onions,  and 
they  will  keep  a whole  year. 
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l.  To  make  Catchup  to  keep  for  twenty  Tears.  /L 

Take  a ga  Ion  of  ilrong  dale  beer,  one  pound  of  ancho- 
vies wafhed  from  the  pickle,  a pound  of  fhalots  peeled,  half 
| an  ounce  of  mace,  half  an  ounce  of  cloves,  a quarter  of  an 
ounce  of  whole  pepper,  three  or  four  large  races  of  ginger, 

| two  quarts  of  the  large  mufhroom  flaps  rubbed  to  pieces. 
Cover  it  clofe,  let  it  fimmer  till  it  is  half  wafted,  ftrain  it 
through  a flannel  bag,  when  it  is  cold  bottle  it.  The 
ftronger  and  ftaler  the  beer  is,  the  better  the  catchup  will 
prove. 


• Englifh  made  Wines,  &©* 


Damfon  Wine. 

r I"'  O every  five  quarts  of  damfons,  put  2 gallons  of 
j.  water,  to  which  add  five  pounds  of  fugar,  ftone  your 
r damfons,  boil  them  till  the  liquor  is  of  a fine  colour,  then 
{ ftrain  them  thro’  a fieve,  fet  it  a working  in  an  open  veffel 
5 four  days  ; then  pour  it  off  theJees,  let  it  work  in  that 
V veffel  as  long  as  it  will,  then  ftop-it  up  for  half  a year  or 
more,  till  it  is  fine,  then  bottle  it,  and  let  it  Hand  for  a 
year  or  two  before  you  drink  it. 
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Rajberry  Wine. 

Bruife  ripe  rafberries  with  the  back  of  a fpoon,  ftrain 
hem,  fi.l  a bottle  with  the  juice,  ftop  it  but  not  very  clofe, 
fet  it  by  five  days;  then  pouer  it  from  the  dregs,  add 
thereto  as  much  rhenilh  or  white  wine,  as  the  juice  will 
colour  ; fweeten  your  wine  with  loaf  fugar,  and  bottle  it  up 
for  ufe. 

To  make  Mead. 

Put  fixty  quarts  of  water  to  five  quarts  of  honey,  eighteen 
races  of  fliced  ginger,  one  handful  of  rofe  nary,  let  them 
boil  three  hours  and  fcum’d  perpetually;  when  it  is  cold,  j 
then  put  your  yeaft  to  it,  it  will  be  fit  to  bottle  in  about 
days. 

> 
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“To  make  Currant  Wine. 

When  your  currants  are  i u:  1 ripe  gather  them,  ft  rip  them, 
I bruife  them  in  a mortar,  and  to  every  gallon  of  the  pulp 
| put  two  quarts  of  water,  hid  boiied  and  cold,  let  it  ltand  in 
I a tub  to  fernirnt;  let  it  rui  through  a hair  fieve,  let  it  take 
I its  time  to  run,  and  to  every  gallon  of  this  fiquor  put  two 
pounds  and  a half  of  white  fugar,  dir  it  and  pur  it  in  your 
veffel,  and  to  every  fix  gal  ons  put  in  a quart  of  the  reflify’d 
pirit  of  wine,  let  it  Hand  fix  weeds  and  bottle  it. 

To  make  Cherry  Wine. 

Pu’l  off  the  ftalks  of  the  cherries,  and  wafh  them  without 
breaking  the  dones ; prefs  them  through  a hair  bag,  and 
put  two  pounds  of  courfe  fugar  to  every  gallon  of  liquor 
The  velTl  mud  be  full.  Hop  it  up  c ufe  a month  or  more, 
when  it  is  fine  draw  it  into  dry  bottles.  It  will  be  lit  to 
drink  in  three  months. 

Rajin  Wine. 

Put  five  pounds  of  Malaga  or  Belvedere  raifins  to  every 
gallon  of  clear  Thames  or  other  river  water,  deep  them  a 
fortnight,  fiirring  them  every  day,  then  pour  the  liquor  off, 
fqueeze  the  juice  of  the  raifins,  put  both  liquors  together  in 
a veffel  that  is  jud  large  enough  to  contain  it,  for  it  (hould 
be  quite  full  ? let  the  veffel  Hand  till  your  wine  is  done  hif, 
fing,  or  making  the  ufual  noife.  You  may  add  a pint  of 
French  brandy  to  eveiy  two  gallons,  then  flop  it  up  clofe, 
and  when  you  find  it  is  fine  bottle  it  off 

If  you  would  have  it  red,  put  one  gallon  pf  Alieant  wine 
jo  every  four  of  railin  wine. 

Red  or  <white  elder  Wine. 

Gather  the  elder  bciries  ripe  and  dry,  pick  them,  bruife 
them  with  your  hand  and  diain  them,  then  fet  the  liquor 
by  in  glaiz’d  earthen  vefiels  for  12  heurs  to  fett  c,  then  put 
a pint  and  a half  of  water  to  every  pint  of  juice,  put  three 
pounds  of  L lbon  fugar  to  eveiy  gallon  of  this  I quoi  ; fet 
this  in  a kettle  over  the  fire,  when  it  is  ready  to  boil,  cla- 
rify it  with  the  whites  of  four  or  five  eggs,  let  it  boil  an 
hour,  when  it  is  almod  cold  work  it  with  ftrong  ale  yead, 
then  turn  it,  fifing  up  the  veffel  from  time  to  time  with  the 
fame  liquor  faved  on  purpofe,  as  it  finJcs  by  working.  Jn  a 

month’s 
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month’s  time,  if  the  veflels  hold  about  eight  gallons,  it  will 
be  tine  and  tit  to  bottle,  after  bottling  it  will  be  fit  to  drink 
in  2 months,  but  remember  that  all  liquors  mull  be  fine  be- 
fore they  are  bottled,  or  they  will  grow  iharp,  and  ferment 
in  the  bottle  s. 

N,  B.  Add  to  every  gallon  of  this  liquor  a pint  of  flrong 
mountain  wine. 

Prepare  your  red  elder  wine  in  the  fame  manner  as  that 
you  make  with  fugar ; and  if  your  veifels  hold  about  3 or 
to  gallons,  it  w 11  be  fit  for  bottling  iu  about  a month’s  time, 
but  if  the  vcfiel  be  .'argsr,  it  mull  Hand  longer  in  propor- 
tion, four  months  at  leall  for  a hogfti  -id. 

To  make  Hungary  Water. 

Put  half  a peck  of  rofemary  flowers  to  a gallon  of  flrong 
fpirits;  infufe  them  in  the  fpirits  fora  fortnight,  and  then 
dillill  them. 

* i ,i 

Of  DUMPLINGS. 

A Norfolk  Dumpling. 

MAKE  a batter  as  for  pancakes  with  a pint  of  milk,  z 
eggs,  fait,  and  as  much  flour  as  is  needful.  Drop 
this  batter  in  pieces  into  a pan  of  boiling  water.  And  if 
the  water  boils  fall  they  will  be  enough  in  3 minutes  ; throw 
them  in  a fifve  to  drain,  then  put  them  in  a di(h,  flir  a piece 
of  frefh  butter  in  each  and  eat  them  hot. 

A hard  Dumpling. 

Mix  flour  and  water,  and  fome  fait  like  a pafte,  roll  it  in 
balls  as  big  as  a turkey’s  egg,  have  a pan  of  boiling  water 
ready,  throw  the  balls  of  paile  into  the  water,  having  firft 
rolled  them  in  flour  ; they  eat  bell  boiled  in  a beef  pot,  and 
a few  currants  added  makes  a pretty  change.  Eat  them  with 
butter  as  above. 

Apple  Dumplings. 

Pare  and  core  as  many  codlings  as  you  iniend  to  make 

K dumplings, 
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roll  it  to  the  thick- 
le  fingly,  and 

if  they  be  boiled  fit  gly  in  pieces  of  cloth,  fo  much  the  bet 
| ter ; put  them  in  boiling  water  they  will  be  done  in  half  an 
| hour,  ferve  them  up  with  melted  butter  and  white  wine, 
I ~r->r,ri  fnr,-, r about  the  dilh. 


\ dumpling;,  make  fome  cold  butter  parte,  roll  it 
s*  nefs  of  one’s  finger,  and  lap  it  round  every  apple 
| if  they  be  boiled  fit  gly  in  pieces  of  cloth,  fo  m 


| garntih  with  grated  fugar  a! 
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Of  SYLLABUB?,  CREAMS,  and 
FLUMMERY. 

To  mike  fine  Syllabub  from  the  Cow. 

■VEETEN  a quart  of  cyder  wi.h  double  refined  fugar, 
grate  a nutmeg  into  it  : then  milk  the  cow  into  your 
liquor,  when  you  have  added  what  quantity  of  milk  you  think 
proper,  pour  half  a pint  or  more  (in  proportion  to  the  quan- 
tity of  fyltebub  you  make)  of  the  fweeteft  cream  over  it. 

A IV kipped  Syllabub. 

Take  two  porringers  of  cream  and  one  of  white  wine, 
grate  the  fltin  of  a lemon,  take  the  whites  of  3 eggs,  fweeten 
it  to  your  t a fie,  then  whip  it  with  a whiik,  take  off  the 
froth  as  it  rifes,  put  it  in  your  fyllabub  glaifes,  and  they  are 
fit  for  ufe. 

Co  make  a fine  Cream. 

Take  a pint  of  cream,  fweeten  it  to  your  palate,  grate 
fome  nutmeg,  put  in  a fpoortful  of  orange  flower  water,  role 
water,  and  two  fpoonfulscf  fade  ; beat  up  four  eggs  and  two 
whites,  ft ir  it  together  one  way  over  the  lire,  when  it  is 
thick  pour  it  in  cup-. 

Lemon  Cream. 

Take  the  juice  of  fear  large  lemons,  Haifa  pint  of  water, 
a pound  of  double  refined  fugar  beaten  fine,  put  in  the 
whites  of  feven  eggs,  and  the  yolk  of  one  beacvn  very  fine, 
mix  tfn  m together  and  drain  it,  fet  it  on  a flow  fire,  fib  ring 
it,  and  fkimming  it  dean,  put  into  it  the  peel  of  one  lemon 
V-  1 * - when 
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a;  when  it  is  very  hot,  bat  not  to  boil,  take  out  the  lemon  peel 
a and  pour  it  into  china  dithes  and  ieive  it  up. 

Pa/bcry  Cream . 

Take  a quart  of  th  ck  fweet  cream,  and  boil  it  two  or 
three  wall,  ps,  then  take  it  off  the  fire  and  (train  Tome  juice 
of  raiberries  into  it  to  your  talle,  ffr  it  one  way  for  a quar- 
ter of  an  hour,  then  fweeten  it  to  your  tafte,  when  it  is  co.d 
fend  it  up. 


Whipped  Cream. 

Take  a quart  of  thick  cream,  the  whites  of  eight  eggs  § 
beaten  with  half  a pint  of  lack  ; mix  it  together,  fweeten  it 
to  your  tafle  with  double  refined  fug,  r ; \ou  m .y  perfume 
it  (if  you  pleafe)  with  muik  or  ambergreafe  tied  in  a rag, 
and  lieeped  in  the  cream.  Whip  it  up  with  a whifk,  and  a 
piece  of  Jemon-ped  tied  in  the  middle  of  the  whifk,  Take 
off  the  fioth  with  a fpoon  and  lay  it  in  your  glaffes. 
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To  make  a Trf.t. 

Cover  the  bottom  of  a difft  or  bow!  with  Naples  bifeuits 
broken  in  pieces,  maccaroons  broke  in  halves,  and  ratafia 
cakes.  Juft  wet  them  through  with  f.ick,  then  make  a good 
boiled  cuftard  not  too  thick,  and  when  cold  pour  it  over  it, 
th' n put  a fyllabub  over  that.  Garnifli  with  ratafia  cakes, 
corrantjelly  and  flowers. 

flummery. 

Take  a large  calf’s  foot,  cut  out  the  great  bones  and  boil 
them.in  two  quarts  of  water,  then  (train  it  off,  and  pu.  to  the 
clear  jelly  half  a pint  of  thick  cream,  two  ounces  of  fweet 
almonds,  and  an  t unce  of  bitter  almonds  beaten  together. 
Let  it  juft  boil  and  then  drain  it  eff,  when  it  is  as  cold  as 
mtlk  from  tne  cow,  put  it  in  cups  or  glaffes. 
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Ne  rjfary  things  to  he  provided  ub  ;;  a Family  i going  into  the 
Country  for  a Summer. 

Nutmegs,  cinnamon,  cloves,  mace,  pepper,  ginger* 
Jamaica  pepper,  currants,  rai  it  ns,  fugar*-,  prunes,  oranges* 
lemons,  anchovies,  olives,  capers,  mangoes,  fallad  oil, 
vinegar,  verjuice,  tea,  coffee,  chocolate,  almonds,  cbef- 

K 2 nuts, 
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V nuts,  fago,  truffles,  morels,  maccaroni,  rice,  millet,  com- 
J fits,  vermicelli.  ", 
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The  Method  of  B>  e-vji‘>g  Ale  or  Beer. 

jUT  fixteen  gallons  of  water  into  your  copper,  llrew 
over  it  as  much  bran  as  will  cover  i',  making  it  fcald- 
ing  hot,  put  a third  part  of  it  into  the  ir.afhing  tub,  let  it 
Hand  till  the  fleam  is  fo  far  fpent  that  you  ca  > fee  your  face 
in  the  liquor,  then  put  to  it  a bufhel  of  malt,  ftir  it  in  the 
liquor.  In  the  mean  while  make  the  reft  of  the  water  (left 
in  the  copper)  boil,  then  either  damp  or  put  out  the  fire 
under  the  copper,  that  the  liquor  may  be  allayed  in  its  heat, 
then  put  it  into  the  mafhing  tub  and  ftir  it  well  together.  If 
you  fufpedt  any  ill  taint  in  the  malt,  putin  a (hovel  or  two 
of  hot  coals  to  take  it  off. 

While  this  liquor  Hands  upon  the  malt  in  the  mafliing  tub, 
heat  iixteen  gallons  more  of  liquor,  and  having  drawn  off 
your  firft  wort,  put  pa^t  of  it  upon  the  grains,  then  put  in 
three  pecks  more  of  frefh  malt,  put  upon  it  the  liquor  in 
the  coppe',  ftirring  it  as  before,  then  put  the  firft  wort  into 
the  copper  again,  making  it  fealding  hot,  and  put  part  of 
it  into  a fecond  mafhing  tub,  when  the  fleam  is  over,  ftir  in 
three  pecks  more  of  frefh  malt,  then  put  in  the  reft  of  the 
water  and  ftir  it,  letting  it  Hand  two  hours,  then  heat  another 
fixteen  gallons  of  water,  and  after  that  which  was  put  into 
the  fnft  mafliing  tub  has  flood  two  hours,  draw  it  off,  and 
alfo  that  wort  which  is  in  the  fecond  mafliing  tub,  and  put 
the  gtains  out  of  the  fecond  mafliing  tub  into  the  firft,  and 
into  it  the  liquor  in  the  copper,  and  let  it  (land  an  hour  and 
a half. 

If  )OU  would  have  beer,  boil  the  wort  with  half  a pound 
of  hops  for  two  hours,  or  till  it  looks  curdled.  For  ale, 
boil  the  fecond  wort  with  three  ounces  of  hops  for  an  hour 
and  a half,  boil  the  hops  of  both  worts  for  an  hour  and  a 
half  in  the  other  liquor  and  it  will  be  good  table  beer. 

To 
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To  reco-vtr  Beer  that  is  fiat  cr  dead. 

Take  four  gallons  out  of  a hogftiead  and  boil  it  with  five 
pounds  of  honey,  (cum  it,  let  it  be  cooled,  and  put  it  to  the 
reft,  flop  it  up  dole  and  it  will  drink  pleaf»nt. 

To  rn  he  Pate  Be  r drink  new. 

Stamp  the  herb  horehound,  ftrain  the  juice  and  put  a 
fpoonful  of  it  to  a quart  i f beer,  cover  it  and  let  it  Hand  two 
hours,  then  drink  it. 

To  put  a flop  to  Beer  upon  the  fret. 

Pour  a quart  of  black  cherry  brandy  into  a hogfhead  of 
beer  and  flop  it  up  clofe. 

xxxx  XXXXX>0<X>v:X  X X XXXX  X XX 

Ufcful  Family  Receipts. 

An  excellent  Way  to  take  Spots  or  Stain  sout  of  Linen. 

DISSOLVE  bay- fait  in  water,  an  I fteep  the  linen 
therein  ; take  the  juice  of  forrdand  (harp  vinegar,  rub 
the  fpot  with  them,  lent  foakin,  and  in  often  doing  it  will 
difanpear. 

To  tak  Iron  Moulds  out  of  Linen. 

Procure  fome  forrel,  bruife  it  in  a mortar,  fqueeie  it 
through  a cloth,  bottle  it  and  keep  it  for  ufe.  Take  (o;ne 
of  thejuice  and  put  in  a faucepan,  boil  it  over  a l*rmp,  as  it 
boils  dip  the  iron  mould,  don’t  ri  b it,  but  fqueeze  ir  it.  As 
foon  as  the  iron  mould  is  out,  throw  it  in  cold  water. 

To  kc  cut  Ink  St  nine.  Stains  rufitb  Fruits,  Sc C. 

Take  halt  an  ounce  c f powder  of  allum,  two  ounce*  of 
thejuice  of  houfleek  fenegrten,  and  apply  them,  the  allum 
being  difiolved  very  hoi. 

An  excelle  t Receipt  to  mend  C’  ina. 

Take  the  whites  of  two  eggs,  half  an  ounce  of  quick  lime 
beaten  to  powder,  a drachm  of  the  powder  of  burnt  ft  nt,  and 
the  like  quantity  of  gum  fandrick  ; temper  them  together. 

K 3 and 


$ 


. i 


0COOC  awjaeo  xot  okojc*  k«» 


( 78  ) 


COC5  «M4W4WI 


and  moiften  it  v'ith  fotne  lemon  juice,  and  with  a feather 
auoint  the  edges  of  the  broken  velfel.  and  clap  the  pieces 
§ together  by  a warm  fire,  and  if  your  hand  be  lleady,  the 
[ fradhrre  will  ha  dly  be  dil’cerned.  Or,  you  may  ufe  white 
* lead  and  oil,  fueh  as  painters  ufe. 

To  djiroy  Fleas. 

1.  Rub  a fmall  Hick  with  the  greafe  of  a hedge  hog,  and 
I fix  it  in  the  middle  of  ’he  room,  and  all  the  dear,  as  fome 
I lay,  will  flock  to  it  and  petifn. 

2.  Water  the  .o6m  with  iyeand  goats  milk  mixed  toge- 
I ther. 

3.  Put  copperas  or  vitriol  in  a pail  of  water,  when  it  is 
I diflblved  water  the  rcom  with  it. 

To  kill  Rati. 

| i.  Mix  filings  of  iron  with  leaven,  put  it  into  a place 
| where  there  is  a number  of  them,  and  if  they  once  tafte  it 
j they  will  die. 

.1  2.  Put  the  aflies  of  oak  into  their  holes,  and  if  they  are 

& touched  or  coveted  with  the  afhes  they  will  grow  mangy 
and  die. 

jt  3.  Strew  arfeoick  powdered  on  cheefe  or  butter,  and  they 
i will  eat  it  and  burl!  ; but  take  care  the  cats  and  dogs  do  not 
I come  to  it. 

To  d \ftroy  Bugs. 

| 1.  Take  oil  of  turpentine,  and  with  a brufh  wa(h  over  the 

I feedftend  and  the  nail  holes,  chinks,  &c.  it  will  kill  both 
| bugs  and  knits. 

2.  Paint  the  bedft-ead  over  with  verdigreafe  ground  in 
I linfeed  and  turpentine  oil,  and  the  bugs  will  not  harbour  in 

I it-  .... 

3.  Take  common  oil  and  \vater,  in  which  boil  wormwood 
I and  rue,  till  the  water  is  eonfumed,  then  drain  it  aitd  mix  it 
1 with  a good  quantity  of  greafe,  of  wh  ch  making  an  oint- 
| rnent,  rub  with  it  the  chinks  and  joints  of  the  beditcad. 

Againjl  M thi.  Warms  y &C. 

1 Dry  the  herb  botris,  (drew  it  among  your  cloaths,  and 
f neither  moth  nor  vyorm  comes  near  than. 
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To  prevent  the  firrakinp  of  Lamp  Oil.  * 

Steep  your  match  or  cotton  in  vinegar,  and  dry  it  well 
before  you  ufe  it.  Many  people  have  (poke  much  in  praife 
of  it. 

An  excellent  Li.uid  Blacking. 

Mix  a fifficent  quantity  of  lamp  b’ack  with  an  egg  to 
give  i;  a good  bia:k,  then  take  a piece  of  fpunge,  dip  it 
therein  and  rub  over  the  (hoes.  Sec.  very  thin,  when  dry 
rub  them  with  a hard  brufh,  and  they  will  look  very  beau- 
tiful. You  are  to  take  care  the  (hoes  are  firft  well  cleaned 
with  a hard  bru(h. 

H nv  to  clean  Jewels  and  P arl. 

There  is  nothing  e'eans  any  kind  of  jewels  like  exceeding 
fine  fmalt  and  emery.  You  are  to  dip  a fine  tooth  brufh  into 
thefe  powders  mixed  together,  and  rub  therewith.  Both 
powders  mult  be  well  dried.  Pearls  are  to  be  wafhed  with 
a llrong  lie  of  burnt  tartar,  and  boiled  upon  a (love. 

To  clean  eldSihur  Late. 

Take  powder  of  aiabaJter,  put  it  into  a dry  pipkin,  let  it 
bo;l  a quarter  of  an  hour,  take  it  off  the  fire,  and  when  cold 
lay  your  lace  upon  a cloth,  and  with  a comb-brufh  take  up 
fome  of  that  powder  and  rub  the  lace  therewith  on  both 
Tides  Ox  gall  mixed  with  water  is  very  ferviceable  in 
cleaning  gold  or  filver  lace. 

To  make  Vinegar  of  Malt  Liqv  r. 

To  everv  20  ga  Ions  of  liquor  add  one  ounce  of  cream  of 
tartar,  and  the  like  quanti-y  of  alum  and  bay  fait,  mix  thefe 
with  a gallon  of  the  drink,  boiling  hot,  and  put  it  hot  into 
the  ca(k,  cover  tfe  bung  ho  e with  a piece  of  brown  paper 
and  it  will  be  fine  vinegar  in  a few  days.  This  receipt  has 
been  often  fold  (or  five  (hillings. 

To  clean  Ribbons. 

Ribbons  are  to  be  firft  clean  wafhed,  then  boiled  in  foft 
water  and  bran  for  a quarter  of  an  hour,  afterwards  wafh 
them  in  foap  fuds,  wherein  a few  drops  of  fpirits  of  wine 
has  been  put,  then  clean  rirce  them,  and  dry  them  in  the 
(hade,  iron  them  with  a common  hot  heater,  and  they  will 

look 
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Scarlet  cardinals  are  done  the  fame  ft 


way,  only  hot-prelfing  does  better  than  ironing  of  them. 

French  Way  of  *1 wajhing  fine  Linen. 

Take  a gallon  of  fur*  blaffoms  and  burn  them  to  a(hes, 
then  boil  them  >n  fix  q arts  of  foft  water,  this,  when  fine, 
you  aretoufein  wafhing  with  your  fuds,  asoccafion  requires, 
and  you  will  have  the  linen,  Sec.  not  only  exceeding  white, 
but  it  is  done  with  half  the  foap,  and  little  trouble.  Tnis 
is  verbatum  from  the  Paris  magazine. 

To  recover  black  Cloth  that  is  faded. 

Take  fig  tree  leaves,  boil  them  in  wate  , and  wafli  the 
cloth  in  it  milk  warm,  dry  it  in  the  fun,  it  will  prove  a 
good  black. 

To  give  gilded  I'Vork  a good  Colour. 

Take  clean  fait  and  b'rimib  ns,  boil  them  together  with  a 
little  water  in  an  egg  fhe  1,  after  tak  r.g  away  the  infide  film, 
takecare  you  d 1 not  give  it  too  much  fire  to  burn  the  Ihell 
you  are  to  rub  this  liquid  over  jour  gilding. 


! 


a 


Red  Hair  changed  to  a bsrutifnl  Brow.  tf 

Black  lead  and  black  ebony  {havings  one  ounce  of  each, 
let  thefe  boi  an  hour  in  a pint  of  clear  water,  when  fine, 
bottle  it  for  ufe.  You  are  to  wet  a comb  in  the  liquid, 
and  comb  your  ha  r often  therewith.  To  make  the  hair 
black,  add  two  drachms  of  carnphire  to  the  ingredients. 
This  is  the  liquid  fer  changing  hair  ad  vertiied  at  half  a guinea 
a bo. tie. 


t 


A good  Wat  r Cement. 

Take  one  pint  of  ninium  or  red  lead,  and  two  parts  of 
lime,  mix  them  together  with  the  white  of  eggs. 

Sione  G uiy  whereby  ytu  may  glue  Stone  or  Gla/s. 

Take  white  • int  ftone  powder,  which  is  <Jry  and  finely 
feared  ; then  take  white  rofin,  melt  it  in  an  iron  or  earthen 
pipkin,  ftir  the  powder  in  it,  till  it  is  a thick  palle,  warm 
the  glafs  or  what  you  defign  to  glue  together,  then  gild  the 
joinings,  and  it  will  add  a great  bejuty. 

To 
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To  imitate  Marble. 

Take  plaider  of  Paris,  quick  lime,  fait,  ox-blood,  and 
ftones  of  different  colours,  pieces  of  glafs  beat  to  a powder, 
and  mix  up  to  the  confidence  of  pade  with  cither  vinegar, 
beer,  or  four  milk,  and  then  lay  it  into  tables,  pillars,  See. 
let  it  dand  tilL-it  is  thorough  dry,  then  rub  it  full  with  a 
pomice,  and  poiifti  it  with  Tripoli,  give  the  finiihing  droke 
by  rubbing  it  over  with  leather  and  oil. 

I • 

•Another  Method  of  imitating  Ma  ble. 

Make  pade  with  puveriz’d  planter  of  Paris,  and  fize.of 
parchment,  mix  with  it  as  many  colours  as  you  pleafe, 
fpread  it  with  a trowel  over  a board,  and  when  dry  proceed 
’ as  before. 

How  t > clean  A Lib  after  or  Marble. 

Beat  pomice  dones  to  an  impalpable  powder,  and  mix 
it  up  with  verjuice,  let  it  dand  thus  for  two  hours,  dipin 
it  a fporige,  rub  the  marble  or  a'abader  therewith,  wafh 
it  with  a knen  cloth  and  frdh  water,  and  dry  it  with  linen 
rags. 

To  make  a fins.  Bitter.. 

Take  an  ounce  of  the  fined  Jefuit  powder,  halfa^uar 
ter  of  an  ounce  of  fnake  root  p vvder,  half  a quarter  of  an  ' 
ounce  of  fait  of  worm  wood,  half  a quarter  of  (affron,  halfa 
quarter  of  cochineal  ; put  it  into  a quart  of  the  bed  brandy, 
and  let  it  dand  twenty.four  hours;  every  now  and  then 
lhaking  the  bottle. 


Taking  cut  Ruft  and  Spots  in  Iron. 

Crucible  powder,  lifted  emery,  and  filver  ore,  alTin  pnw- 
: der,  add  thereto  the  beaten  (hales  of  iron,  and  the  rudy  pait» 
| with  leather  dipped  therein. 

For  p- r/erving  from  Rjift, 

Take  an  eel,  fry  ir,  prefs  out  the  oil,  and  rub  your  fur- 
niture (in  metal)  therewith. 

To  raije  a Sa  l id  in  nv>  IIou  s at  a Fire. 
s Take  frelli  horfe  dung  hot,  lay  it  in  a tub  near  the  fire, 
I then  (prickle  Come  mudard  feeds  thick  on  it,  lay  a thin  layer 
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ofhorfe  dung  over  it,  cover  it  dofe  and  keep  it  by  the  fire,  yf 
I*  and  it  will  rife 'high  eno  gh  to  cut  in  two  hours. 

I How  to  keep  the  Hair  clean  and pn/erve  it. 

Take  two  handfuls  of  rofemary,  and  boil  it  foftly  in  a 
quart  of  fpiing  water  till  it  comes  to  a pint,  let  it  be  covered 
all  the  while,  then  drain  it  out  and  keep  it  ; every  morning 
when  you  comb  your  head,  dip  a fponge  in  the  water  and 
rub  up  your  hair,,  and  it  will  keep  it  clean  and  preferve  it; 
it  is  good  for  the  brain. 

To  make  a Salve  for  the  Lips . 

Take  two  ounces  of  white  bees  wax,  and  flice  it  thin, 
then  melt  it  over  the  fire,  with  two  ounces  or  more  of  fallad 
oil,  and  feme  white  fugar  candy,  and  when  you  fee  it  is  in- 
corporated take  it  off  the  fire,  and  let  it  ltand  till  it  be  cold, 
then  fet  the  fkillet  on  the  fire  again  till  the  bottom  is  warm 
and  fo  turn  it  out,  anoint  your  lips  or  fore  nofe,  or  fore 
ripples,  and  it  will  heal  them. 

i ' ‘ . > ‘ 

To  make  the  Hands  white  andfoft. 

Boil  daffadil  in  clear  water  til!  it  grow  thick,  then  put 
hereto  the  powder  of  cautarium,  ftir  them  together,  and 
with  this  ointment  anoint  your  hands,  and  within  four  days 
ufing  thereof,  they  will  be  white,  clear,  and  foft. 
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ROYAL  PHYSICIAN: 


THE 


BEING 


A Colledli  n of  the  moil  approved  Receipts,  for 


1110ft  Diftempers incident  to  the  human  Body.  t, 

Collected  by  eminent  Paysicians.  ■ 


COLDS  may  be  cured  by  laying  murh  in  bed,  by  drink- 

ing  plentifu'ly  of  warm  fack  whey,  with  a few  drops  of  | 
fpirits  of  hartlhorn  in  it,  or  any  other  fmall  liquor,  living  * 
upon  pudding,  fpoon  meats,  chickens,  &r,  and  drinking 
every  thing  warm.  In  (hort,  it  muft  at  fir fl:  be  treated  as  a 
fmall  fever,  with  gende  diaporetics,  fuch  as  half  a drachm 
of  the  compound  powder  of  contrayerva,  taken  night  and 
mo  ning,  or  half  an  ounce  of  minderus  fpirit  may  be  given 
every  night  going  to  reft,  drink  ng  a plentiful  draught  of 
weak  fack  wtiey  after  it  If  any  cough  fhould  remain,  after 
ufing  this  method  a few  days,  the  medicine,  diredfed  under 
the  article  of  coughs,  muft  he  taken 

This  is  a much  more  eafy,  natural  and  certain  method 
than  the  common  pra&ice  by  balfamicks,  lindlus’s,' and  the 
like,  which  fpoil  the  ftomach,  deilroy  the  appetite,  and 
hurt  the  conftitution. 


COLDS. 
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Choli- 


Take  two  ounces  of  Daffy's  elixir, ‘and  repeat  it  as  occa- 
lion  may  require,  or  half  a drachm  of  the  powder  of  rhubarb 
* toafted  before  the  fire. 


I 


Confumptiovs,  S:gm  or. 


Quincy.  | 

I 


A dry  cough,  a difpofition  to  vomit  fter  eating,  an  un- 
eafy  flraitnels  of  the  breaft,  fpitting  of  bio id,  a quiclcnefs  of 
the  pulfe  after  meals,  and  liulhingof  the  checks, as  he  difeafe 
advances,  the  matter  brought  up  by  the  cough,  if  fpit  into 
the  fire  yields  an  offenfive  fraell,  if  into  a glafs  of  water  rt 
finks  to  the  bottom,  profu fe  night  fweats,  joofenefs  and 
wafting  away  of  the  whole  body. 

Method  of  Cure. 

A milk  diet,  riding  on  horfeback,  country  air,  and 
bleeding  frequently  in  {mail  quantities  at  each  t me  taking 
away  not  more  than  fix  ounces  of  bh.od,  are  the  mofl  effi- 
cacious remedies  in  this  difcemper';  fnails  boiled  in  milk 
have  fometimes  been  of  fervice,  as  is  alio  the  peruvian  bark 
when  it  does  noteccafion  a purging. 

Sydt’.ham  and  Bcerhac.we. 

Conantlji  ns  in  Children.  Signs  of. 

The  mouth  is  drawn  a-wry,  the  eyes  are  diftorted,  the 
face  turns  blackilh,  ihe  child’s  fill  is  clenched,  and  the  globes 
of  the  eyes  feem  immoveable;  when  thefe  fymptoms  give 
way,  the  child  is  fleepy  till  another  fit  comes  on. 

Method  0/  Cure. 

Give  three  or  four  drops  of  the  tinfture  of.wood  foot  in  a 
tea  fpoonful  of  water  frequently.  A blifter  applied  to  the 
nape  of  the  neck  is  alfo  ferviceable.  Sydenham. 

Jlchs  and  Pains. 

Rub  opodeldock  upon  the  part  aftc&ed,  three  times  a day, 
and  wear  a flannel  upon  it,  if  this  does  not  give  relief,  take 
twenty  drops  of  volatile  tintture  of  guaicuin,/  [prepared  as 
direfted  in  the  appendix]  every  night  and  morning  in  a glafs 
of  fpiing  water.  Heifler. 
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Boils. 
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Bails. 


) 


Applv  a plaifier  of  diachylon  with  the  gums  once  every 
day  till  they  are  cured. 

After  Paint. 

Take  one  fcruple  of  fpermaccti,  five  grains  of  volatile 
fait  ofhartfhorn,  five  drops  of  balfam  of  Peru,  and  half  a 
drachm  of  Venice  treacle;  mix  them  into  a bolus,  with  as 
much  fyrup  of  white  poppies  as  is  fufficient  to  make  a bolus  ; 
to  be  tepe>:ed  every  fix  hours  till  the  pains  abate.  Cover 
the  wors.an  up  warm  and  let  her  drink  plentifully  of  caudle. 

Heifer. 

A: petite,  want  of. 

Drink  chamomile  tea  every  day  an  hour  before  dinner,  or 
ten  drops  of  acid  elixir  of  vitriol  in  a glafs  of  water,  about 
two  hours  before,  and  about  two  h>  its  after  dinner  every 
day.  A gentle  puke  fhould  precede  the  ufc  of  thefe  reme- 
dies, for  w hich  purpofe  nothing  is  preferrable  to  the  powder 
of  ipecacoanah,  a fcruple  of  which  is  fufli  ient  for  a tiofe, 
and  Ihouid  be  worked  off  with  weak  chamomile  tea. 

Mead.  j}J 


t 
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Bruif  s,  i<  ternal. 

Take  a large  fpoonfui  of  cold  drawn  linfeed  oil,  two  or 
three  times  in  a day.  The  patient  mull  alfo  be  blooded  to 
the  quantity  of  ten  ounces  Sydenham. 

M 

Brufes,  external. 

Bathe  the  part  with  fpirits  of  wine  and  camrhire,  which 
in  flight  cafes  will  effeft  a cure,  but  if  that  fails,  it  will  be 
neceffary  to  apply  a pultice  of  flale  beer  gr  unds  and  oatmeal 
with  fome  hog’s  lard,  which  muft  be  applied  frefh  everyday 
till  the  bruife  is  cured. 


Burns  and  Scalds. 

Take  May  butter  unfalted,  and  white  wax,  of  each  fix 
ounces,  oil  of  olives  half  a pint,  lapis  calaminaris  one  ounce 
and  a half,  me  t the  wax  and  butter  with  the  oil,  and  ft ir 
the  lapis  calaminaris  finely  powdered,  till  it  is  too  hard  to 
let  it  fettle.  This  is  an  excellent  ointment  for  the  above 

purpofe,  Vf 
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purpofe,  and  is  to  be  applied  once  a day  fpread  on  a fine 
linen  rag.  ‘Turner. 

Ague  or  Intermitting  Fever,  Signs  cf. 

A violent  head  a<"b,  a wearinefs  of  the  limbs,  a pain  in 
the  loins,  a coldn.fs  of  the  external  parts,  a fevering  and 
{halting,  fotnerimes  fo  much  as  to  make  the  very  bed  (hake 
under  them  ; a great  thi,-ft  and  horning  heat,  and  frequent 
inclination  to  vomit  Afterwards  the  fymptoms  begin  to 
abate  the-fkin  becomes  moift,  the  urine  is  of  a fine  c.  lour, 
but  without  a fediment,  and  a fweat  breaking  out  terminates  F 
the  fit.  f 

I 

Method  of  Cure. 

Firfi  vomit  the  ftek  perlbn,  by  giving  half  a drachm  cf  | 
the  powder  ipecacuanha,  work  it  off  wi  h chamomile  tea,  | 
then  let  the  fick  perfon  take  the  f Hosting  po.vdr. 

Of  the  beft  Peruvian  bark,  powdered,  one  ounce;  of  Vir-  | 
ginia  fnake-root  and  fait  of  wormwood,  each  one  drachm;  f 
mix  thefe  well  together,  and  divide  them  into  eight  dofes, 
one  paper  to  be  taken  every  two  hours  in  a glafsof  red  wine  fl 
® or  any  other-liquid.  This  is  a certain  and  infallible  cure  ; 

but  care  muft  be  taken  to  adminifier  it  only  in  the  intervals 
| of  the  fits,  but  mull  be  repeated  two^  or  three  days,  about 
| ten  days  after  the  fit  ft,  or  elie  th  diforder  will  ftequent’y 
I return.  In  obftinate  cafes,  removing  into  a drier  air  has 

Jbeen  of  great  fervice.  Huxham. 

St . Anthony's  Fire , S gns  of. 

| The  difeafeafifidts  every  part  of  the  body,  but  moft  fre- 
| quently  the  face,  and  it  happens  ar  all  times  of  the  year. 

| But  whatever  pait  is  affedted,  a chillrnefs  and  fhivering 
* generally,  attend  the  diforder  with  gieu  thitft,  reftlelTnefs, 
and  other  figns  of  a fever;  the  face  fweils  of  a fudden,  with 
great  pain  and  redntfs.  and  abundance  of  Imall  pimples 
appear,  which  often  rife  up  in  fmall  blitters,  and  fptead 
over  the  forehead  and  head,  the  eyes  being  quite  clofed  by 
the  largenefs  of  the  fwelling.  This,  in  the  country,  is 
ufually  called  a blall 

Method  vf  Cure. 

Let  the  fick  perfon  lofe  eight  or  ten  ounces  of  blood,  and 
repeat  the  bleeding  i:,ote  than  once  if  the  fymptoms  run  * 

Ugh,  Jj 
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h i c h , and  apply  to  the  part  a poultice  of  white  bread  nnd 
milk,  with  fame  hog’s  lard  in  it  ; let  the  poultice  be  changed 
twice  in  a day,  and  every  other  morning  take  the  folio v;  mg 
purge  till  the  diforder  is  cured,  viz. 

Glauber’s  fait  one  ounce,  manna  half  an  ounce,  mix  and 
ditto! vc  it  h water  for  one  dole. 

The  d et  in  this  diforder  muft  be  very  low,  chit  fly  water 
gruel,  or  at  moll  weak  broth,  all  ilrong  liquors  muft  be 
avoided  as  poifon.  Sharp. 

BUedb'g  at  th  A f •. 

Apply  to  the  back  part  of  the  hides  of  the  r.eqk  a linen 
cloth  dipt  in  co’d  water,  in  which  fal  prunella  has  been  dif- 
folved.  In  very  ubltinaie  iales,  bleeding  in  the  foot  is  dfe- 
fal.  Internally  the  quant. ty  of  a nutmeg  of  the  following 
elc-ftuary  may  be  taken  three  or  four  times  in  a day.  Take 
the  feeds  of  white  henbane,  and  white  poppies,  each  half 
an  ounce,  conferve  of  rofes  three  ounces,  and  mix  them 
into  an  electuary  with  the  iyrup  of  difeortfon. 

S/denh-m  and  Beyle. 

Spitting  of  Bl  od. 

Take  red  rofe  leaves  diied  half  an  ounce,  twenty  drops 
of  oil  of  vitriol,  one  ounce  and  an  half  of  refined  fugar,  and 
pour  two  pints  and  a half  of  boiling  water  on  thefe  ingre- 
dients in  an  earthen  veflel,  Jet  it  lland  to  be  cold,  and  take 
half  a pint  frequently.  In  this  diforder  frequently  bleeding 
in  fmall  quantities  is  proper,  not  exceeding  four,  or  at  the 
molt  fix  ounces  at  each  time,  according  to  the  ttrength  of 
the  fick  perfon.  H'jfmau  and  Mead. 

Corns. 

After  foaking  them  for  a confiderable  time  in  warm 
water,  pare  away  carefully  with  a penknife  the  uppermolt 
and  hardeft  furface,  then  apply  a plaifler  of  green  wax,  dia- 
chylon with  ihe  gums  fpread  on  thin  lea. her  ; repeat  this 
method  (which  is  perfectly  fafe)  a few  times,  and  it  will  fel- 
doin  fail.  liejlcr. 

Cancer , Signs  of. 

Begins  at  firll  with  a fmall  tumour,  ahout  the  fixe  ©f  a 
nut,,  which  does  not  change  the  colour  of  the  fkin,  and 

fometimes 
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fometimes  remain  forfeveral  years  without  increafing.  But 
as  foon  as  the  virulent  humour  becomes  more  adtive,  the 
{mail  hard  fwelling  becomes  all  of  a fudden  a large,  round, 
livid,  unequal  tumour,  and  is  attended  with  an  ih'tnfe 
{hooting  pain,  at  length  it  breaks,  and  turns  into  {harp 
{linking  fanies,  which  eating  away  the  foun{  parts,  the  lips 
of  the  wound  become  offenfive  to  the  fight,  and  the  patient 
being  worn  cut  with  an  intolerable  pain,  at  lad  enfues 
death.  This  difoidet  may  infedl  any  part  of  the  body,  but 
mod  frequently  the  breads,  armpits,  behind  the  ears,  lips, 
nofe,  and  private  parts. 

Metbd  of  Cure. 

Boil  a quarter  of  a pound  of  guaicum  {havings  in  fix  pints 
of  water,  till  it  comes  to  four  pfnts,  drink  a pint  of  this 
decoftion  twice  a day  milk  warm.  External  application, 
mod  proper,  are  poultices  of  white  bread  and  milk,  and 
fomentations  of  milk  and  water,  and  the  cancer  ftjould  be 
defended  from  the  cold  air,  by  a piece  of  fine  linen,  on 
which  fome  fpermaceti  ointment  (the  compofition  of  which 
you  may  fee  in  the  appendix)  is  fpread,  and  Humid  be  re- 
newed two  or  three  times  in  a day.  D.  Love , 
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Difrders  of  the  Eyes. 

An  excellent  eye  water.  Take  two  grains  of  the  fugar 
of  lead,  didolve  it  in  a quarter  of  a pint  of  fpring  water. 

Dsafnefs. 

Syringe  the  ears  well  with  fome  warm  milk  and  oil,  then 
take  a quarter  of  an  ounce  of  liquid  opodeldoch,  and  as  much 
oil  of  almonds,  mix  them  well,  and  drop  a few  drops  into 
each  ear,  Hopping  them  with  fome  cotton  or  wool,  repeat 
this  every  night  going  to  red.  Fothergill. 

An  Ointment  for  the  Eyes. 

Dip  a feather  in  (ome  ointment  of  tutty,  and  rub  ita-crofs 
the  eyes  every  night  going  to  red. 

Dry  Belly-ach , or  Nervous  Cholic , Signs  of. 

Extreme  codivenefs,  a mod  violent  pain  in  the  bowels, 
coldnefs  in  the  hands  and  feet,  trembling,  extreme  anxiety, 

and 
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* and  a difpolition  C<J  fainting,  which  is  frequently  fucceeded 
by  the  palfy.  f 


* 


Method  of  Cure. 

Give  frequently  the  following  clyfter : take  dry  mallow 
leaves  an  ounce,  chamomile  flowers,  and  fweet  fennel  feeds, 
of  each  half  an  ounce,  a p;nt  of  water,  boil  it  for  ufe.  Take 
half  a pint  of  this  deco&ion  and  add  two  fpoonfuls  of  fweec 
oi',  and  half  an  ounce  of  Epfom  fait,  mix  it  for  a clyfter  to 
be  repeated  frequently.  The  warm  bath  is  of  the  utmoft 
fervice  in  this  dilorder,  as  is  alfo  balfam  of  Peru,  given  in- 
wardly from  :o  t j 40  drops  in  a fpoonful  of  powdered  loaf 
fugar,  three  or  four  times  in  a day. 

River  i us  and  Sydenham. 


! 


I E.r  ach. 

iThefmoke  of  tobacco  blown  into  the  ear  is  an  evcellent 
remedy.  Hoffman. 

"fa  Giddtnefs. 

Take  twenty  drops  of  the  tindlu  e of  caftor  in  a glafs  of 
water  two  or  three  times  in  a day.  Mead. 


Gravel  and  Stone,  Sign t of. 

A pain  in  the  loin?,  bloody  urine,  or  numbnefs  of  the 
thigh  or  leg  on  the  fide  affefted,  a ficknefs  of  the  ftomach, 
and  frequent  vomi.ing4. 

Method of  Ci,re. 

Take  one  pound  of  calcined  oyfter  fhells,  and  pour  thereon 
twelve  pints  c-f  boiling  water,  ftrain  it  when  cold  and  take 
ha  f a pint  mixed  with  fomc  new  milk,  three  times  in  a day, 
gradually  cncreafing  the  quantity,  till  it  amounts  to  four 
pints  a day.  If  the  patient  is  coftive,  two  ounces  of  manna 
diiTol ved  in  a quart  of  whey,  fhould  be  taken  for  one  dole, 
once  or  twice  eveiy  week. 

Dr.  Whjtt  and  Sydenham. 

Inf  immatory  Fevers,  Signs  of. 

The  breath  is  very  hot,  and  there  is  a drynefs  of  the 
whole  fkiiij  and  fenfe  of  heat,  the  refpiration  is  chick,  dif- 
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ficult  and  quick,  the  tongue  is  dry,  yellow,  parched,  and 
rough,  the  thirll  is  unquenchable,  a vaft  anxiety,  reft.tfl’nefs 
and  wearinefs,  frequent  inclinations  to  vomit,  fometimes 
light  headed, 

Method  of  Cure.  , 

B'eed  to  the  amount  of  ten  or  twelve  ounces,  vomit  with 
half  a drachm  of  ipecacoanha,  work  it  off  with  chamomile 
tea  ; if  ccftive,  inject  as  often  as  occafionr  equires,  the  clyfler 
direfted  under  the  article  of  the  Dry  Belly-achr  and  give 
inwardly  the  following  mixture.  Take  of  fait  of  wormwood 
half  a drtichm,  lemon  juice  three  quarters  of  an  ounce,  mi* 
them  together  for  one  dofe,  and  repeat  it  every  fix  ho.  rs. 

Huxhajn. 
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Hoar  fens fty 

Take  the  medicines  diredfa^  under  the  article  of  Coughs, 
or  as  much  as  will  lie  on  a drilling  of  the  following  powder, 
three  or  four  times  in  a day.  Take  fpermaceti  and  fugar  v 
candy,  of  each  equal  parts,  and  make  them  into  a fine  pow-  V 
der,  or  a tea  fpoonful  of  Barbadoes  tar  in  a glafs  of  old  rum  sr 
every  night  going  to  rrfft.  Three  or  four  tVeifleet  oyfters 
fwallowed  early  in  the  morning  faffing,  afford  furprifing 
relief.  • Shaw. 


Head  A<.  h. 

Apply  leaches  behind  the  ears^  and  take  twenty  drops  of 
tin&ure  of  caltor,  in  a glafs  of  water  frequently. 

Tainting. 

App’y  to  the  temples  and  noit:ils  fome  fpirits  of  fal  armo- 
niac,  and  give  a lew  drops  in  a wine  glafs  of  water  inwardly. 

Hoffman. 

Green  Sickneft , Signs  of. 

A paie  complexion,  fwelling  of  the  ancles,  wearinefs  of 
the  whole  body,  difficulty  of  breathing,  a palpitation  of  the 
heart,  drowfinefs,  a defire  of  eating  coals,  chalk,  &c.  and 
a lufpieffion  of  he  monthly  courfis. 

• -t 

Method 
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Met'  od  of  Cure. 

Take  thirty  drops  of  the  tincture  of  black  hellabore,  two 
or  three  times  in  a day,  in  a glafs  of  water  or  wine,  tifing 
moderate  exercife.  Lhalybeat  waters  are  alfo  of  great  fer- 
vice,  and  bleeding  in  the  foot  about  the  time  of  menftrua- 
tioiu  Mead. 

Heart-burn. 

Take  (bmc  chalk  fcraped  in  a glafs  of  water,  ora  tea  cop 
full  of  chamomile  tea.  HoffhiSn, 

Cof'vene/t. 

Take  the  fize  of  a nutmeg  of  leniment  eleftuary  every 
morning,  or  as  often  as  occafion  requires.  Sbanv. 

Excoriation  in  Cb  Idren- 

Difiolve  a litr  e white  vitriol  in  fpring  water,  and  dab  the 
part  with  it,  which  will  piefently  heal.  Htifler. 


Gripet- 

Take  half  a drachm  of  powdered  rhubarb  and  toaft  it  a 
Ihort  time  before  the  fire,  then  add  fome  powder  of  ginger 
to  it,  and  inix  it  for  one  dofe,  to  be  ufed  as  occafion  ie- 
quires.  Radcliffc. 

It&rd  2 duellings. 

Apply  a plaifter  of  diachylon  with  the  gums,  fpread  thick 
On  leather. 

Ini  geflion,  Signs  of. 

Pain  and  fenfe  of  weight  in  the  ftomach,  attended  with 
frequent  belchings,  heartburn,  &c. 

Method  of  C ure. 

Take  a large  fpoonful  of  tin&ure  ofhiera  picra  evrry  day 
an  hour  bef  re  dinner,  or  from  ten  to  twenty  drs*ps  of  acid 
elixir  of  vitriol  in  a glafs  of  wrter,  two  or  three  times  in  a 
day.  Pyrmont  and  {paw  waters  are  alio  efficacious  in  re- 
moving this  complaint.  Q beyne. 

Inflammations. 

Take  away  ten  or  twelve  ounces  of  blood  at’d  repeat  it  , 

Xi  M 2 if  ^ 
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^ if  necefftry  ; give  cooling  powders,  and  apply  to  the  part  a y} 
,*  poultice  of  white  breed  and  milk,  with  feme  ointment  of  *- 
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elder  i i it. 

T-oofeneft. 

Take  half  a drachm  of  ipecacoanha  for  a vomit,  and  work 
it  off  with  .chamomi  e tea;  abflain  from  malt  liquors,  if 
this  does  not  entirely  remove  the  loofenels,  take  half  a 
drachm  of  the  powder  of  rhubarb  made  inti  a bolus,  with 
a little  diafeoidium,  and  repeat  it  every  day  till  the  loofenefs 
is  flopped. 

For  common  drink,  the  fsck  perfon  may  take  hartfi^^ 
dfink,  or  tice  boiled  in  fome  water  with  cinnamon. 

.jj  Ttmvn. 

Noife  in  the  E rs.  ■ 

May  be  cured  by  the  vapour  of  a dccodlion  of  ro 'em  ary 
flowers  prepared  with  wine,  being  conveyed  to  the  ear  by  a 
funnel. 

Inflammation  of  tjie  Bowels t Signs  rfl. 

A burning  pain  in  the  bowels,  attended  with  a fever,  vO-  'Jf 
miting  and  fr  quentlyan  obfiinate  coflivenefs.  ’ 

- Method  of  Cure. 

Take  aw'ay  ten  ounces  of  b ood,  and  repeat  the  bleeding 
according  to  the  urgency  of  the  complaint,  g:ve  the  clyfler 
airedled  in  the  appendix,  twice  every  day  till  the  patient 
has  had  two  or  three  ilools,  and  to  appeafe  the  pain  and  flop 
theexceffive  vomiting,  give  ten  drops  of  liquid  laudanum  in 
fome  bioth  every  fix  hou  s.  The  diet  fhould  confill  of  weak 
bt.oihs. 

y Juice  of  lemons  taken  inwardly  in  obfiinate  cafes  ha;  feme- 
times  afforded  relief.  Arbutbnot. 

Mi j carriage. 

To  prevent  mifearriage,  bleeding  is  neceffary  and  ufeful 
about  the  third  month  of  pregnancy,  more  or  lefs  according 
to  the  pregnancy  of  the  woman  with  c i!d.  The  body  fhou'd 
always  be  kept  open  with  manna  or  rhubarb,  in  the  firfl 
month  efpecially,  H ami l on. 
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A fafe  Opixte  for  a grown  Perfon.  \A 

Take  twenty  drops  of  liquid  laudanum  in  a glafs  of  wire  £ 
and  water  wh~n  going  » reft.  The  quantity  nrnft  be  pro-  g 
portionably  leflened  for  children,  according  to  their  different  g 
age.  Boerhaame. 
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Itch,  Signs  of. 

Watry  p:mp1es,  attended  with  intolerable  itching  be- 
tween the  fingers,  under  the  hams,  under  the  arms,  and  on 
the  thighs. 

Method  of  Cure. 

"Anoint  the  parts  which  break  out  every  night  with  the 
fo  lowing  ointment : Take  hog’s  lard  half  a pound,  flour  of 
br'mftoneand  {cipher  vivutn  of  each  two  ounces,  powdered 
cloves  one  ounce,  mix  them  together ; two  or  three  weeks 
is  as  little  as  can  be  depended  upon,  and  the  fame  linen 
muft  be  wore  the  whole  time  of  your  cure. 


Lefro/y,  Signs  of. 

Red  pimples,  or  pofluks,  commonly  firft  break  out  on  the 
elbous  and  knee?,  whsch  gradually  encreafe  in  i'ucb  a man- 
ner, that  the  whole  body  is  covered  with  a leprouj  fcur/. 

Method  a/' Cure. 

Take  {harppomted  dock  roo  s half.a  pound,  Monk’s  rhu- 
barb a quarter  of  a pound,  flick  iiq  ;o  ice  and  coriander  feed 
of  each  half  an  ou&ce,  boil  them  in  a gallon  of  fpring  water 
till  it  comes  to  three  quaris,  and  to  the  ftrained  liquor  add 
two  ounces  of  diaphoretic  antimony  ; the  dofe  is  a pint 
every  morning  and  evening.  Banker. 

'Jaundice,  Signs  of. 

A yellowifbncfs  of  the  whites  of  the  eyes,  and  of  the 
whole  body,  bitternefs  of  the  tongue,  heavinefs  and  laffi- 
tude,  vomiting  of  gall,  the  flools  almoft  white,  the  urine  of 
a faffron  colour,  tinging  lint*n  dipt  therein  is  yellow. 
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Method  of  Cure. 

Take  Venice  foap  half  an  ounce,  oil  of  annifeed  fixteen 
| drops,  mix  them  together,  and  make  it  into  middle  flzed  I 
1 pills : The  dofe  is  three  or  four,  two  or  three  times  a day  ; ! 


■••*-  if  coflive,  half  a drachm  of  rhubarb  mufti 
morn  ng  twice  in  a week. 
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be  taken  in  the 
Mux  bum. 


MiflJlcSy  S/gllS  pf. 

A ciiillinefs  and  fhivering,  which  is  fucceeded  by  a fever, 
withgreat  ficknefs,  t'nirft,  a continual  orowfinefs,  flight 
cough,  and  an  efrufion  of  tears,  wh  ch  is  the  moft  certain 
fign  of  the  meafles : About  the  fourth  day  little  red  fpots 
like  flea  bites  appear  over  the  whole  body,  which  do  not  rife 
above  the  furface  of  the  whole  Ikin. 

Method  of  Case.  K'£X~ 

Firfi  bleed  the  fick  perfon,  then  let  him  or  her  drmlt' 
plentifully  of  the  following  dccoft  on  ; take  pearl  barley, 
raifins  and  fi^s,  of  each  two  ounces,  flick  liqttonce  bruifed 
half  an  ounce,  boil  them  in  four  quarts  of  water  till  it  tomes 
to  two  quarts,  ftrain  it  for  ufe,  add  a quarter  of  an  oipce  of 
fait  prunella.  You  muft  purge  olten  alter  this  diforder,  and 
the  diet  and  management  rnuit  be  the  fame  as  in  the  finall 
pox. 

Obftrudii  ■■ns. 

Take  fpecies  of  hicra  picra  half  aft  ounce,  fait  of  fieri  one 
drafchm,  make  into’pills  of  a moderate  fize  with  a little  fy- 
rup  of  faflfon ; the  dofe  is  to  be.  five  p II,  twice  a day.  Ska iv. 

"Nerd;  o us  D if  orders. 

Country  air,  exercife,  and  the  co  d bath,  with  the  mix- 
tuie' dire&ed  under  the  ’article  of  hyft'ericks,  will  prove  a 
certain  cure.  Fuller. 

Hyjlericks,  Signs  of . 

An  intercepted  breathing,  alm  lito  fuffocatlon,  fainting, 
lofS  of  fpeech,  drowfinefs,  cofiivenefs,  and  making  large 
quantities  of  urine,  almoft  as  clear  as  fpring  water. 

If  let  bed  of  Cars. 

Take  Ample  peppermint  wa  cr,  t welve  ounces,  one 
ounce  of  va'enan,  and  half  an  ounce  of  lavender  drops  mix 
them  together  and  take  three  large  fpoonfuis  two  or  three 
t mes  in  a day,  and  alio  apply  to  the  navel  a large  ga'b  num 
plaillcr.  Huffman  and  Mead. 

Old 
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O'.d  Vice  x. 

Take  a,  quarter  of  a pound  of  baftiicon,  and'  an  ounce  and 
an  half  of  olives,  mix  therewith  half  an  ounce  of  ve  di- 
geafe  ; drefs  the  fore  with  this  ointment  fpread  upon  fome 
rdw.  after  fomenting  it  well  with  a decoction  made  of  cha- 
momile flowers  and  mallosv  leaves  ; or  the  fomentation  di- 
rect'd in  the  appendix.  Take  frequently  adofeof  cooling 
phyfic.  . Slarp. 

PH  i,  Sign;  ■a,r. 

A violent  pain  at  thettme  of  going  to  (fool,  the  excre- 
ments flre.iked  with  blood,  and  fmall  fwtilings  like  warts  on 
the  verge  of  the  anus. 

; ■:  / 

Me  hod  of  Cure. 

Take  of  lenitive  eleCuary  one  ounce  and  an  half.  Sour  of 
brimftone  half  an  ounce,  mix  them  together,  the  quantity 
of  a nutmeg  to  be  taken  every  night  and  mo  ntng  \ apply 
outwardly  a .little  of  this  ointmenc.  Take  two  ounces  of 
w'nita  diachylon,  two  ounc.s  of  fweer  oil,  and  half  an  ounce 
of  vinegar,  mix  them  together.  Leeches  app  ied  near* the 
piles  or  on.  the  piles  itfeif,  afford  a furprihng  relief. 

Sydenham* 

infey  or  Sore  Throat,  Signs  of. 

A.  fwelling  of  the  pans  concerned  in  deglutition,  ac- 
companied with  gteat  pain,  inflamm  tion,  and  a fever,  fo  as 
to  hinder  the  fwailowing  any  l'olid  meats,  and  almoft  flop 
breathing. 

Method  oj  Cure. 

Bleeding  is  fometimes  neceJTary,  and  cooling  phvfic,  but 
often  jelly  of  black  currants  fwallowed  down  lcifurely  in 
(mall  quantities  effefts  a cure.  Mead. 

Rujstu  vtp 

Are  cured  by  applying  a (Lengthening  plaifler  fpread  on 
leather,  (the  compoihion  of  which  isfet  down  in  our  appen- 
dix) and  a trufs,  which  may  be  had  of  Mr.  White,  Trufs- 
maker  in  Fleet  It.  eet,  London.  Turner. 

„ i * » * *• . ■ - r 

Strangttarj. 

Take  half  a drachm  ot  camphire,  a fcruple  of  powdered 
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gum  arabic,  liquid  laudanum  five  drops,  with  a fufikient  VJ 
quantity  of  turpentine  to  make  it  into  a bolus,  to  be  taken  \ 


night  and  morning,  drinking  a draget  of  marfhmallow  tea 
after  each  dofe.  Turner. 


Scald  Head. 

Firft  fhave,  then  cover  the  head  with  a pitch  plaifter  fpread 
on  leather,  and  give  imvartdly  one  gram  of  calomel  made 
into  a pill,  with  a little  conferve  of  rofes  every  night  going 
to  reft,  and  a dofe  of  cooling  phyfic  twice  a week.  Turner. 


Retention  of  Urine. 

Take  a quarter  of  an  ounce  of  nitre,  a drachm  sf  volatile 
fait  of  amber,  a quarter  of  an  ounce  of  powde.  of  egg  Ihells, 
and  half  an  ounce  of  fine  fugar,  mix  them  together  ; the 
dofe  is  as  much  as  will  lie  upon  a fhilling,  two  or  three 
times  a day,  drinking  a draught  of  nurfh  mallow  tea  after 
each  dofe.  lurner. 


Tooth  Ach. 

The  root  of  yellow  water  flower  de  luce  rubbed  on  the 
tooth  which  is  painful,  or  chewed  in  the  mouth,  in  an  in- 
ftant,  as  if  by  a charm,  drives  away  the  pains  of  the  teeth, 
atifing  from  whatcaufe  foever.  Alien. 

Tettars 

Take  four  ounces  of  fweet  oil,  one  ounce  of  fpermsceti, 
and  25  grains  of  camphire,  mix  them  together  for  a lini- 
ment, with  which  gently  touch  the  tettars  three  or  four 
times  a day. 

Sweating  exc  five. 

Take  20  drops  of  acid  elixir  of  v.triol  in  a glafs  of  water 
two  cq  three  titties  a day. 

Swelled  Legs. 

Take  the  fame  medicines  which  are  under  the  article  of 
the  dropfy. 


* 
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Dropfy , Signs  of. 

Difficulty  of  breathing,  making  very  fmall  quantities  of 

i “rine>  $ 
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V urine,  coftivenefs,  great  thirft,  fwelling  of  the  feet  and  ancles,  ^ 
' which  when  p<efl  with  the  finger  will  pit ; fuelling  of  the  % 


p: eit  witn  tne  finger  will  pit ; fuelling 
belly,  and  greatly  falling  away  of  the  other  parts. 


Method  of  Cure. 

Take  powder  of  ialap,  cream  of  tartar  and  Florentine  iris, 
of  each  a quarter  of  an  ounce,  mix  them,  the  dofe  is  from 
thirty  to  forty  grains  every  other  day.  On  the  intermediate 
days  take  the  quantity  of  a large  nutmeg  every  night  and 
morning  of  the  fallowing  elettuary  : Take  two  drachms  of 
powdered  chamomile  flowers,  as  much  ginger,  and  half  the 
quantity  of  prepared  Heel,  make  it  into  an  e!eftuary  with 
conferve  of  orange  peel,  diuretic  fhould  alfo  be  made  ufe  of, 
the  following  is  excellent : Take  of  broom  afhes  half  a 
pound,  and  fteep  them  in  a quart  of  rhenifh  wine  cold,  ftrain 
off  the  liquor,  and  take  a quarter  of  a pint  three  times  a day. 

Dr.  D.njer. 
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Coughs. 

Take  oil  of  fweet  almonds  and  fyrup  of  balfam,  of  each 
two  ounces,  four  ounces  of  barley  water,  and  thirty  drops 
offal  volatile;  fhake  them  together,  and  take  two  large 
fpoonfuls  when  the  cough  is  troublefome  ; if  this  does  not 
remove  the  cough  in  a few  days,  it  will  be  neceflary  to  be 
blooded.  Pringle. 


Rickets  in  Children)  Signs  of. 

A (welling  of  the  belly,  conftant  defire  of  fitting  Hill,  the 
bones  are  crooked,  and  the  joints  feem  very  large,  as  if 
knotted,  the  head  is  over  large,  and  the  child’s  knowledge 
exceeds  its  years. 


Method  o/’Cure, 

Give  the  child  two  grains  of  ens  veneris,  diffolved  in  a 
fpoonful  of  wine  and  water  every  night;  to  this  muft  be 
joined  cold  bathing,  frittions  df  the  back,  exercife,  and  a 
llrengthening  diet.  Botrha.i've. 
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Ulcer  of  the  IV omh,  S'gns  of. 

A flax  of  perulent  matter,  or  matter  mixt  with  blood, 
which  is  more  vicid  end  feeted,  than  the  whites,  and  at- 
tended with  a fixed  pain. 

x N Method. 
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Methd  of  Cure. 

An  injection  compofed  of  barley  w t'r  a pint,  and  honey 
of  rofes  two  ounces,  mull  be  ufed  to  ihc  part  affe&ed  by  the 
help  of  afyringe,  feveral  times  in  a day.  Y.  u may  add  a 
fmall  quantity  of  tinflure  of  myrrh.  Dr.  Jtfirue. 

Ulcer  of  the  Lungs. 

Requires  the  fame  treatment  as  is  diredlcd  under  the  ar- 
ticle of  Confumption 

1 

Tympany.  Signs  of. 

A great  fwellingof  the  belly,'  which  being  occafioned  by 
air  pent  up  in  the  cavity  of  the  belly,  gives  an  holiow  found 
when  ftruck  by  the  hand. 

Method  of  Cure. 

The  fame  medicines  which  are  dire&ed  for  the  droply  are 
tlfed  in  this  diforderr 

V smiting. 

Take  mint  water  one  ounce,  lemon  juice  half  an  ounce, 
a Temple  of  fait  #f  wormwood,  m;x  them  for  one  defe,  to  be 
repeated  as  occafion  may  require.  Mead. 

Uker  of  the  Bladder,  Signs  of 

A voiding  of  {tin king  matter  or  blood,  and  fometimes 
feales,  or  a memb/anou-  Ikiu  along  wi.h  the  urine,  and  a 
continual  heat  and  pains  in  the  urinary  paflages. 

Method  of  Cure. 

The  Seller’s  mineral  water  mixed  with  mi  k are  excellent 
as  is  alfo  the  conllant  ufe  of  Spa  water.  Hoffman. 

IrVatery  Gripes  in  Children. 

Take  half  a drachm  of  magnefia  alo,  and  half  a drachm 
of  rhubarb,  mix  them  together,  and  give  the  child  three  or 
fourgrains  in  its  p p every  morning  and  evening. 

C.adtgan. 
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W arts. 

May  be  removed  by  rubbing  them  with  the  juice  of  ce- 
landine, 
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kj  landine,  or  milk  of  ipunge.  but  when  they  are  fituated  about 
j the  eye  lids,  to  prevent  hurting  the  eves,  it  is  proper  to  lur- 
I round  the  wart  with  a ring  of  wax,  or  a piece  of  plaifter 
with  a hole  in  th  middle,  fo  that  the  wait  may  come 
through,  by  which  means  the  wart  will  be  deftroyed,  with- 
out hurting  a.  y other  part.  Hejfier. 

Wind. 

lake  of  the  powder  of  angelica  feeds,  carraway  feeds, 
and  parfley  ieed?,  of  each  a quarter  of  an  ounce,  make  them 
into  an  elcftuary  wit  the  l\rup  of  clove  gilliflowers : The 
dofe  is  the  quantity  of  a nutmeg  at  difcr(-tion.  Hoffman. 

While  Sivflling  of  the  Joints . 

Anoint  the  part  with  Barbadoes  tar  before  a great  fire,  I 
two  or  three  times  a day,  covering  it  with  a bladder,  and  I 
drink  half  a pint  of  lea  water  every  momng  faffing. 

Guy's  Hofpital.  j 

W ajling  away  of  Children.  I 

Take  fait  of  tartar,  nitre  and  arcunum  duplicatum  of  each  ^ 
a quarter  of  an  ounce,  fal  armoniac  three  drachms,  mix  them  Jk 

d°rfnkher’  3 Ty  liHl.C  °f  this  muft  be  PU;  inC0  the  chiId’3  5? 


drink,  according  to  its  age. 


Hei/te 


Worms.  Signs  of. 

Palenefs  of  the  coun  enance,  itching  of  the  nofe,  vora- 
cicufneis,  fiarting  and  grinding  of  the  teeth  ia  flecp,  Joofe- 
nelfes,  ftinking  breath,  hard  fwelled  belly,  and  fometime3 
epileptic  fits. 

Method  of  Cure. 

~a''e  burnt  hartlhorn,  and  the  bell  fcammony  in  powder, 
ea^  a quarter  of  an  ounce,  mix  t-hc*n  logether,  and  let 
the  child  take  eight  or  ten  grains  according  to  its  age,  eveiy  ? 
other  morning  in  a tea  fpoonful  of  roalftd  apple  /If  on.  I 

Syr  aim.  V 

After  fomenting  with  warm  v negar,  apply  a poultice  of  f 
ae  jeer  grounds  and  oatmeal  with  feme  i.cg’s  laid,  every  g 
ay  t.ll  the  pain  and  iwdling  art  abated,  then  apply  the  j 

N 2 llrength 
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{Lengthening  plailler  diredled  in  our  appendix.  Obferving 
the  following  rules  will  much  (horien  the  cure  : Let  the  per- 
fon  liand  three  or  four  minutes  at  a time  on  both  his  feet, 
and  fometimes  moire  the  {trained  foot,'  and  when  fitting 
with  his  foot  on  a low  {tool,  let  him  move  it  this  way  or  that 
way  as  he  can  bear  it,  let  the  {trained  part  be  rubbed  with  a 
warm  hand  feverv.I  times  a day,  which  will  contribute  very  » 
much  to  contraft  the  over  ltretched  veflcis,  and  recover  a 
due  circulation  of  their  fluids  through  them.  Sharp. 

Green  Wounds. 

Drefs  them  every  day  with  yellow  bafilicon  fpresd  on  fine 
lint,  after  fomenting  them  well  with  the  fomentation,  th'e 
receipt  for  making  which  is  inferted  in  the  appendix. 

. ' Turner. 

Tbrufi,  S gns  of. 

Little  white  ulcers  affedt  the  lips,  gums,  pheeks,  tongue, 
palate,  and  the  infide  of  the  mouth. 

Method  of  Cure. 

Rub  the  child’s  mouth  with  a linen  rag  dipt  in  the  fol- 
lowing mixture.  Take  honey  of  rofes  an  ounce,  oil  of  vi- 
triol fix  diops,  mix  them  together;  cr  the  child’s  mouth 
may  be  frequently  wafhed  with  a decodlionof  elm  bark. 

*>  Shaw  and  Allen, 


* 


Ulcer  of  the  Kidneys,  f gns  of. 

Flefhy  excrefience  are  voided  by  urine.  The  heat  and  pain 
in  making  water  comes  by  intervals,  the  matter  that  comes 
from  the  kidneys  is  more  plentiful,  white  and  thin,  than  in 
an  ulcer  of  the  bladder,  and  is  not  foetid,  the  urine  looks 
like  milk  when  firif  made,  but  after  {landing  feme  hours, 
the  matter  feparates  from  it,  and  falls  t«  the  bottom. 

Method  of  Cure.  1 ; 

Butter  milk  not  very  four;  is  extremely  beneficial,  and  is 
alfo  an  emulfion  made  of  barley  water  and  f.vect  almonds. 
Chalybeat  waters  have  fometimes  been  of  fervice. 

A'hutbnot. 
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Whit  s,  Signs  of. 

A flux  of  matter  from  the  womb,  attended  with  a pain 
and  weight  in  the  loins,  lofs  of  appetite,  pale  complexion, 
-difficulty  of  breathing,  a iiablenefs  to  mifcarriage,  and  a 
fwcllrng  of  the  hands  and  feet. 

Met h d of  C u re. 

Apply  a large  (Irengthening  plaiihr  to  the  fmall  of  the 
back,  and  take  a quarter  of  a pint  of  this  decedtion  every 
night  and  morning.  Take  cow’s  milk  half  a pint,  and  boil 
it  in  half  a pint  of  archangel  flowers,  and  a bit  of  cinnamon, 
tfrain  u for  ufe  ; in  obilinate  cafes,  bathing  in  the  fea,  and 
drinking  fea  water,-  is  far  preferable  to  any  thing  elfe. 

Ruff.  I . 

. i - 'j  . \ 

dppoplexy. 

The  immediate  preceding  figns  are,  trembling,  flagger- 
ing,  a giddinefs  in  the  head,  dimnefs  of  fight,  fleepinefs, 
lofs  of  memory,  noife  in  the  ear?,  and  deep  and  laborious 
breathing.  The  difeafe  itfelf  is  a total  deprivation  of  fenfe 
and  motion,  except  that  of  refpiration,  which  is  performed 
with  difficulty,  and  fnoring.  It  ufually  ends  fn  a paralytic 
d forder,  and  is  feldom  curable,  but  always  leaves  behind  it 
a great  defed  of  memory  and  motion. 

Method  of  Cure. 

Cupping  in  the  nape  and  fides  of  the  reck  is  always  ufe- 
fiil,  provided  the  fcsrifications  are  deep  eno  igh  to  give  a 
free  paflage  to  the  blood,  flimulatiiig  dyftcrs  and  warm 
purges  arealfo  offervice,  as  is  alio  the  following  electuary  ; 
Take  half  an  ounce  of  powdered  heath  valerian,  and(one 
ounce  and  a half  of  conferve  cf  orange  peel,  and  mix  them 
together;  the  dofe  is  the  q "amity  of  a nutmeg  every  four 
hours,  diflolved  in  a cup-full  of  rofemary  tea.  Apply  a 
ftrong  blilter  to  the  back,  the  diet  mufl  be  very  fparing. 

Mead,  Syd.nhum  and  /defer! 

*.  » * k »•»  ■ 1 

....  ' i 

df/ltm  nr  Plthftc,  Sig^s  of. 

Acobflrufled  ar  d ycry  laborious breathing,  attended  with 
unfpeakable  anxiety,  and  a ffiaitnefs  about  the  bread. 
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Difiblve  two  drachms  of  gum  ammoniacum  in  half  ,t  pint 
of  penny  royal  water,  and  add  an  ounce  of  oxymel  of  q „llir‘ 
Three  large  fp  onfuls  of  this  mixture  may  be  taken  fre- 

l 0t  fr°m  Z°  t0  30  droP3  o/  the  Pai'ogoric  elixir  may 
e taken  in  penny-royal  water  two  or  three  times  in  a day  • 
bleeding  is  generally  proper,  as  is  a blifter  applied  to  the 
back,  and  gentle  vomits,  the  diet  fhould  be  /lender.  Malt 
liquors  muff  be  avoided.  a ^ 

'Blo-dy  Flux,  Signs  of . 

Generally  begins  with  coldnefs  and  Ihivermg,  fucceeded 
by  a quiet  puife,  and  intenfe  thirll ; the  llools  are  pre,fv 
and  lometones  frothy  mixed  with  blood,  wi  h filaments 
in.ernHxtd,  whici?  nave  the  appearance  of  melted  fuet,  and 

Se  towel™*  gnp'nSS’  and  a defcent  as  « were  of 
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Method  of  Cure. 

Bleed  nr  ft,  then  give  the  following  vomit  half  a drachm 
of  powder  of  ipecacuanha,  work  it  off  with  chamomile  tea, 
repeat  this  vomit  every  other  day,  for  three  or  four  times. 
Un  the  intermediate  days  between  each  vomit,  iet  the  lick 
perlon  take  a large  fpoonlul  of  the  following  mucilage, 
hour.  Di/Tolve  half  an  ounce  of  gum  arabic, 
and  half  an  ounce  of  gum  tragacanch,  in  a pint  of  barlev 
water  over  a gentle  fire.  Clyflers  made  of  fat  mutton  broth 
are  of  gieat : (ervice,  then  the  fick  perfon  mult  abllain  from 
malt  and  fpirituous  liquors,  j).. 

Diabetes , Signs  of. 

Is  an  excefin  e difeharge  of  urine,  of  the  tafte,  fmdl,  and 
colour  of  honey,  attended  with  an  intenfe  thirjt,  and  a waft- 
ing of  the  whole  body. 

_ Mtthod  cf  Cure. 

onnrl  7 th*  of  W&frw  tvv«  ounces,  guaicum  one 

ounce,  liquorice  root  three  ounces,  coriander  feeds  brutfed, 

fo^woiniU  Utif  th£?!  C°!d  °Ue  gall°n  of  ,in»e  water, 
two  or  three  days,  the  dofe  is  half  a pint  three  or  four 

IT  A k ’’  7 f°Ur  °Unces  of  allum  wLey>  which  is  pre- 

pared by  b -ling  four  pints  of  milk  over  a flow  fire,  with 

three 
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three  drachms  of  allum,  till  it  is  turned  into  whey,  may  he 
taken  three  times  in  a day.  Mead. 

Lime  water  is  made  by  pouring  twelve  pints  of  boiling 
water  on  a pound  of  unflacked  lime  ; when  it  is  cold  it  is  fit 
for  ufe. 

Falling  Sick’iefs,  Sig'i  of. 

A wearinefs  of  the  woole  body,  an  heavy  pain  of  the  head, 
nnquiet  fleep,  dimnefs  of  light,  a noife  in  the  ears,  a vio- 
lent palpitation  of  the  heart,  a coldnefs  of  the  joints,  and 
a fenfe  as  it  were  of  a cold  air  afcending  from  the  extreme 
parts  of  the  heart  and  brain,  they  then  fall  fuddenly  on  the 
ground,  the  thumbs  are  (hut  up  clofe  in  the  palms  of  the 
hands,  the  eves  arc  dillor  ed  and  ail  fenfation  loft,  lothat  by 
r.o  noife,  nor  even  by  pinching  the  body,  can  they  be 
brought  to  chemfeives ; they  alfo  froth  at  the  mouth. 

Method  of  Cure. 

Take  of  peruvian  bark  powdered  one  ounce,  of  wild  va- 
lerian root  half  an  ounce,  fyrup  of  orange  peel  a fufEcient 
quantity,  make  an  eleftuary  of  this  and  iet  the  patient  take 
inwardly  the  quantity  of  a nutmeg  (after  proper  evacuations, 
fuch  as  bleeding  and  purging)  morning  and  evening  for  three 
months  together,  and  then  repeat  it  conftandy  for  three  or 
four  days  before  the  new  and  full  moon.  Mead. 

Nervous  Fewer,  Signs  of. 

Slight  chillinefs  often  in  a day,  with  uncertain  flufhes 
of  heat,  a vaft  dejeflion  and  anxiety  of  the  fpirits,  a giddi- 
nefs  at  d pain  in  the  head,  an  inclination  to  yawn  and  dofe, 
adrynefs  of  the  lips  and  tongue  without' any  confiderable 
thirlf,  the  countenar.ee  heavy,  pale  and  dejected,  the  urine 
is  pale  and  made  often  and  fuddenly,  the  puife  is  low  and 
unequal. 

Aiethod  of  Cure. 

A vomit  is  necefTary  when  the  (icknefs  and  load  of  the  {to- 
mach  s urgent ; i the  body  is  coftiye.  clyfters  of  milk,  fugar 
and  fait  may  be  inje&ed  every  fecond  or  third  day.  BliftetS 
mull  be  applied  to  the  nape  of  the  neck,  head  and  legs,  the 
fitk  perfon  muft  be  kept  quiet  in  body  and  mind,  opiates  are 

commonly 
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commonly  hurtful ; a little'  svine  may  be  allowed,  and  thin 
wine  whey  is  proper  for  common  drink. 

Give  the  following  draught  every  fix  hours;  take  fait  of 
hartfhorn  ten  grains,  lemon  juice  half  an  ounce,  fimple  mint 
water  one  ounce  and  a half,  compound  fpirus  of  lavender 
and  fyrup  of  faftron  of  each  one  drachm  and  a half,  mix 
them  together  for  one  dofe. 

Gout,  Signs  of. 

A pale  refembling  that  of  a diflocated  bone,  focceeded  by 
a chiinefs,  (hivering  and  flight  fever  ufually  feizes  the" great  • 
toe,  heel,  the  calf  of  the  leg,  or  ancle,  which  become  fo 
exquifitely  painful  as  not  to  endure  even  the  weight  of  the 
bed  cloaths ; the  parts  look  red  and  much  fwelled,  the 
urine  is  high  coloured,  and  lets  fall  a kind  of  red  gravelly 
fediment. 

Method  of  Cure. 

Take  a tea  fpoonful  of  volanle'tiudture  of  guaicum  every 
night  going  fo  reft,  in  a gla Is  of  water,  be  covered  warm, 
and  drink  plentifully  of  weak  fack  whe-y.  In  the  intervals 
of  the  fits  exercife,  fuch  as  walking,  or  riding,  is  neceftary 
to  prevent  a return,  and  the  Duke  of  Portland’s  gout  pow- 
der fhould  be  taken  according  to  the  diredtions  annexed 
thereto.  Dr.  Cheystc . 

Hip  Gout,  Signs  of. 

A violent  pain  in  the  joint  of  the  thigh,  and  lower  part  of 
the  loins,  which  fometimes  reaches  to  the  leg,  and  the  ex- 
tremity of  the  foot,  without  any  fwellingor  change  of  colour 
of  the  fkin. 

Met  hid  cf  Cure. 

Take  a drachm  of  aethtrial  oil  of  turpentine,  with  three 
times  as  much  honey  mixed  with  it  eve  y morning,  for  fix  or 
feven  days  at  fartheft,  drinking  plentifully  of  warm  fack 
whey  after  it.  Dr.  Chtyne. 


Kings  Evil. 

Hard  fwellingsin  the  neck,  armpits,  and  groin,  and  tu- 
mours on  the  joints  and  fingers,  attended  with  a fwelling, 

rottennefs 

j - t,cac«»ce<?c<>  a***.****  J rg 
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rottcnnefs  of  the  bones,  forenefs  of  the  eve-lids  : in  Ihort,  .y 
there  is  no  part  of  the  human  body  which  may  not  be  af-  * 
feded  with  tumours,,  abfeefs,  or  uicers  by  this  difeafe. 

I 

Method  of  Cure. 

Take  a fcruple  of  burnt  fponge,  and  four  grains  of  rhu-  s 
barb,  mix  them  together  for  one  dofe,  which  is  to  be  taken  | 
every  night  and  morning  with  a draught  of  wbey.  Drink-  £ 
ing  fea  water  is  very  efficacious  in  curing  this  difeafe. 

Sir  Edvjard  Hulfe . g 
b _ s 

A Cure  for  the  flux.  { 

Take  ax^oantity  of  water  cfefles,  and  boil  them  in  clear  £ 
water  for  15  minutes,  ftrain  them  off,  and  drink  halfa  pint  | 
of  the  decod  ion  now  and  then  about  mflk  warm. 

I 

Hie  C ugh. 

A Angle  drop  of  chymical  oil  of  cinnamon  dropped  on  a } 
piece  of  lump  fugar,  let  itdmolve  in  the  mouth  leifurely. 
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W hit  Ufw 

Steep  in  diftilled  vinegar  as  hot  as  you  can  bear  it,  four 
or  five  times  a day  for  two  days  fuceeffi^ely ; then  moiften 
a leaf  of  tobacco  in  the  vinegar,  bind  it- round  the  part 
grieved  and  a cure  follows. 

Ague.. 

Wear  the  leaves  of  lignum  vitae  under  your  feet  a few 
days  and  a cure  folio tyj. 

Scu>  my. 

Drink  plentifully  of  whey,  with  the  juice  of  elder  flowers 
in  it,  end  a cure  follows- 

Bleeding  at  the  Nofe. 

Rub  your  noftrils  with  the  juice  of  nettl.es,  or  round  nettles 
bruifed. 
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A Lip  Salve. 

©range  butter  6ne  drachm,  confcrve  of  jdTamine,  fper- 
maceti,  and  tindure  of  coral  each  half  a drachm,  honev 
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water  20  drops,;  grind  thefe  well  together  in  a mortar,  and 
ufo  it  morning  and  evening. 

‘ The  Famous  Snuff  for  the  Head  and  Eyes. 

Take  any  quantity  of  affarabecca  (otberwife  AITarem) 
leaves  ; dry-  them- by.  a gentle  fire,  and  afterwards  grind  them 
to  a fine  powder  y in  moff  diforders  of  the  head  this  fnuif 
does  wonders,  and  would  undoubtedly  have  gained  an  efla- 
blifhed  reputation  long  ago,  had  not  thofe  gentleman.  Sec. 
who  aflame  to  themfelves  the  title  of  inventors,  made  this 
fnuff  as  univerfal  a fpecificas  moftof  their  other  articles,  i.e. 
to  cure  every  diforder ; as  well  a broken  fhin  j»<  a fore  eye. 
But  to  give  it  it’s  due  character,  nothing  exceeds  it  for  dif- 
orders in  the  head,  fuch  as  head  aeh,  ear  ach,  fore  eyes, 
tooth  ach,  deafnefs,  &c.,  It  is  a ftiining  leaf,  only  one  on 
a ftalk,  draped  much  like  ground  ivy,  and  is  found  near 
woods  in  damp  (hady  places.  . Take  a pinch  twice  a week 
at  nigjrt  going  to  reft,  it  does  not  operate  immediately  like 
the  common  fnuffs,  but  the  morning  after  taking  it,  a foul 
matter  is  difeharged  at  the  nofe,  more  or  lefs,  according  to 
the  degree  of  the  illnefs.  Many  people  get  a livelihood  by 
the  felling  of  this  fnuff,  they  felling  only  lix  pinches  for  a 
fhilling.  , 

To  keH  the  Hair  clean  and prejtrnje  it. 

Take  two  handfuls  of  rofemary,  and  boil  it  in  a quart  of 
fpring  water  till  it  comes  to  a pint,  and  let  it  be  covered, 
then  ftrain  it  out  and  kee.p  it,  every  morning  when  you  comb 
your  head,  dip  a fponge  in  the  water  and  rub  up  your  hair, 
and  it  will  keep  it  clean  and  preferve  it ; it  is  good  for  the 
brain,  and  it  will  dry  up  rheum. 

T 0 Joften  and  he  fen  Corns. 

Spread  a plaifter  of  gum  ammoniacum,  not  too  thick, 
without  being  difl'olved  in  vinegar,  and  applying  it  to  the 
part  affefted,  let  it  lie  on  till  it  has  done  the  work  of  emo- 
lition. 

For  ths  Cramp. 

Take  the  leaves  of  rofemary,  chop  them  very  fmall,  and 
few  them  fo  in  fine  linen  or  farfnet,  as  to  make  a kind  of 
garter  of  them,  to  be  tied  about  the  patient’s  bare  leg. 

For 
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For  a Blood-foot  Eye. 

Shake  half  a drachm  of  diligently  prepared  tu'ty  into  an 
ounce  of  red  rofe  water,  and  drop  it  often  into  the  eye. 


For  Fluxet  <f  the  Belly , though  bloody  ones.  I 

Give  fo>-a  dofe  in  anyconvenient  vehicle,  as  much  pow-  * 
dered  or  grated  pizf  e of  a hart  or  deer,  as  will  lie  upon  a $ 
half  crown  piece.  8 


For  the  Gn'pei  in  liftle  Children 


Take  ofoil  nutmeg-,  and  of  wordiwood,  ofeachalilce 
quantity,  miogib  them  well,  and  with  the  mixture  a little 
warmed  anoint  the  patient’s  navel,  and  the  pit  of  the  Ito- 
mach. 

To  encreaje  Milk  in  Nurfes. 

Make  pottage  with  lentis’s,  (which  many  perfons  diftin- 
guifh  not  from  vetches)  and  let  the  patient  ule  freely  ef  it. 


I 


For  a Strain. 

Take  a pint  or  more  of  daret  wine,  and  boil  it  a fhort; 
time  in  a clofe  vefl'el,  about.a  handful  of  red  refe  leaves  till 
the  liquor  be  ftrong  of  the  plant.  In  this  well  heated  dip  a 
piece  of  linen  or  flannel,  and  wringing  out  the  moiflurs,  X 
double  it,  and  apply  it  hot  to  the  part  aftefted,  ufing  a fillet,  f 
or  fome  fuch  thing  to  keep  it  on. 
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'. To  make  OpodJdo  h, 

TAKE  of  Hungary  water  half  a pint,  tallile  fonp  fliced 
three  ounces,  camphor  an  ounce,  let  them  lland  to- 
gether in  a bottle  clofely  flopped,  till  the  foap  and  tne  cam- 
phor are  entirely  diffolved  in  the  Hungary  water. 

The  Clyfier  Decodiion, 

Take  of  dried  mallow  leaves  an  ounce,  chamomile  flow- 
ers and  fennel  feeds,  of  each  half  an  ounce,  boil  them  in  a 
fufRcient  quantity  of  water,  and  ltrain  ©ff  about  half  a pint, 
and  then  add  two  - ounces  of  fweet  oil,  and  it  is  then  lit  for 
ule.  ” 

Hartjb  rn  DrinX 

Take  burnt  hartftiorn  two  ounces  gum  arabic  two 
drachms,  J>oiI  them  in  three  pints  of  water  till  one  pint  is 
entirely  wafted  away,  then  flrain  it  off  and  it  will  be  fit  for 
ufe; 


Barley  Water. 

Take  two  ounces  of  pearl  barley,  and  wafh  it  well  in  cold 
j water,  then  l>oil  it  in  half  a pint  of  water,  for  a little  while, 
•*  this  water  will  look  redd.lh  and  this  is  to  be  thrown  away, 

then 
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then  add  four  pints  of  water,  ^nd  boil  it  away  to  one  half, 
the  remainder  i=  tit  for  ufe. 


An  excellent  Fomentation. 

Take  fouthernwood  and  wormwood  dried,  and  chamo- 
mile flowers  of  each  an  ounce,  bay  leaves  dried' half  an 
ounce,  boil  them  gently  in  fix  pints  of  water  and  drain  it  off 
for  ufe  : all  green  wounds  and  old  fores  fhould  be  f mented 
with  this  every  day  before  they  are  dreffed. 

Th-  Inf  upon  f Senna.  ' 

Take  three  quarters  of  an  ounce  of  fenna,  cream  of  tartar 
three  drachms ; boil  the  cream  of  tartai  in  half  a pint  of 
water  till  it  isdiffolved,  pour  the  boiling  water  on  the  reft 
of  the  ingredients,  let  it  Hand  to  cool,  then  ftrain  it  off  and 
it  is  fit  for  ufe. 
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A Purging  Draught.  ' 

Take  of  the  irafufion  of  fenna  as  above  direded,  two 
ounces,  fyrup  of  buckfhorn  one  ounce,  mix  them  together 
for  one  dofe,  which  may  be  taken  in  the  morning  faffing, 
three  times  in  a week,  and  it  is  a lafe  and  Aire  purge,  and 
may  be  taken  at  all  feufons  of  the  year  where  purging  is 
proper. 

To  ma  ’c  the  Peel  era}  Drink , 

Take  a gallon  of  water  and  half  a .pound  of  pearl  barley, 
boil  it  with  a quarter  of  a pound  of  figs  fpfit,  a pennyworth 
of  liquorice  fliced  to  pieces,  a quarter  of  a pound  of  raifins 
of  the  fun  ftoned  ; boil  all  together  till  half  is  wafted,  then 
ftrain  it  off.  This  is  ordered  in  the  mealies,  and  feveral 
other  diforJefs  for  a drink. 

Ceding  Vhyfie. 

Take  Glauber’s  falts  an  ounce,  manna  half  an  oiuice, 
diflolve  them  in  a little  boiliilg  water  for  one  dofe,  to  be 
taken  as  occafion  requires, 

Hiera  Pier  a. 

Take  of  fuccatine  aloes  finely  powdered  a quarter  of  a 
pound,  winter’s  bark  finely  powdered  three  quarters  of  an 
ounce,  mix  them  together. 

T'inElwe 
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''TinElu.re  of  Mi  era  Pi  era. 

Steep  an  ounce  of  hicra  picra  made  as  above  dire&ed,  in 
a pint  of  mountain  wine  for  a week  or  ten  days,  and  it  will 
be  lit  for  ufe. 

Daff) ' s Elixir. 

Take  ratlins  four  ounces,  fenna  three  ounces,  carraway 
feeds  bruifed  one  ounce,  fteep  thefe  ingredients  in  a quart 
of  brandy  for  three  weeks  or  a month,  then  tlrain  it  off,  and 
it  will  be  fit  for  ufe,  keep  it  in  a bottle  clefe  flopped. 

W hue  Diachylon  Viaifler. 

Take  litbajge  finely  powdered  a’ pound  and  a quarter, 
fweet  oil  a quarter,  boil  them  together  with  a-  quart  of  wa- 
ter till  thoroughly  mixed,  and  ate  of  a proper  confidence 
for  a plaifler,  ; nd  looks  white,  if  the  water  lhould  be 
walled  away,  you  mull  add  fome  more  to  prevent  its  turning 
black. 

Diachylon  ivith  the  Gums. 

Take  til  ee  quarters'of  a pound  of  white  diachylon,  two  Jk 
ounces  of  drained  galbanum,  turpentine  and  frankincenfe,  j \ 
of  each  three  quarters  of  an  ounce,  melt  them  together  over  « 
a flow  fire. 
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An  excellent  jlrergthcning  Vlaijler. 

Take  white  diachylon  half  a pound,  frankincenfe  two 
ounces,  dragon’s  blood  three  quarters  of  an  ounce,  nielt  the 
diachylon  enter  a flow  fire,  then  add  the  other  ingredients 
finely  powdered, ' and  mix  them  all  well  together,  by  flirring 
them  continually  till  the  plaifler  is  quite  cold. 

Ointment  of  Elder. 

Is  made  b.y  boiling  the  young  leaves  of  elder  in  mutton 
fuer,  till  they  are  quite  crifp,  and  the  fuet  is  of  a deep  giec-n 
colour. 

Spermaceti  Ointment. 

Take  a quarter  of  a pint  of  the  bell  fallad  oil,  a quarter 
of  a pound  of  white  wax,  and  half  an  ounce  of  fpermaceti, 
melt  thefe  ingredients  together  over  a gentle  fire,  arid  keep 

them 
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jff  them  continually  flirring,  until  the  ointment  is  quite  cold, 
* then  it  is  fit  for  ufe. 
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Ointment  cf  Marjhmalloxvs . 

Take  half  a pound  of  marfhmallow  roots,  oflinfeeds  and 
fenugre  k feer!s,  each  three  ounces,  bruife  them  and  boil 
them  halfan  hcnrgentlv  in>a  quart  of  water,  then  add  two 
quarts  of  Tweet  oil,  boil  them  ogether  until  the  water  is 
.quite  wafted  away,  then  ftrain  off  the  oi  , and  add  to  the 
oil  a pound  of  bees  wax,  half  a pound  of  yellow  rofin,  and 
two  ounces  of  common  turperd  ie,  melt  them  together  over 
a flow  fire,  and  keep  them  continually  ftirring  until  the  oint- 
ment is  cold.  . , 
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Yellow  Ba/i'.iccn.  \ 

Take  fweet  oil  a quarter  of  a pit  t,  beeswax,  yellow  rofin 
and  Burgundy  pitch,  of  each  a quarter  of  a pound,  Venice 
turpentine  three  quarters  of  an  ounce,  naix  them  together 
over  a flow  fire. 
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BILL  of  FARE 

For  every  Month  ill  the  Year. 


£ 
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For  JANUARY. 

Dinner. 

BEEF-SOUP  made  ofbrilket  of  beef,  and  the  beef  ferved 

up  in  the  dilh.  Turkey  and  chine  roafted  with  gravy  ^ 
and  onion  fauce,  minced  pies.  - 

O r , 

Ac’h-bone  of  beef  boiled,  and  carrots,  fa voys  with  melted 
butter;  ham  and  fowls  roafted,  with  rich  gravy  fauce  and 
tarts. 

Or, 

Vermicelli  foup,  forequarter  of  Iamb  and  fallad  in  fea- 
fon  ; freth  falmon,  a fufficient  quantity  boiled,  with  fmclts  ' 
fried,  and  lobfter  fauce  ; minced  pies. 

Supper. 

Chickens  fricafleed  ; wild  ducks  with  rich  gravy  fauce, 


| piece  of  fturgeon  or  brawn,  and  minced  pies. 

| Or, 

| ' A hare  with  a pudding  in  it’s  belly,  and  ftrong  gravy  and 
| claret  fauce;  hen  turkey  boiled  and  oyfterfauce,  and  onion 
' fauce ; brawn  and  minced  pies. 
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In  FEBRUARY. 

Dinner, 

Chine  or  Caddie  of  mutton  roafted,  with  pickles,  calf’s 
head  boiled  and  grilled,  garnilhed  with  broiled  flices  of  ba- 
con, and  with  brains  malhed  with  parfiey  and  butter,  fait, 
pepper,  and  vinegar ; the  tongue  ilit  and  laid  upon  the 
brains ; boiled  pudding. 

Or, 

Ham,  and  fowls  roafted  with  gravy  fauce  ; leg  of  lamb 
boiled  and  fpinach. 

Or, 

A piece  of  frefli  falmon  with  lobfter  fauce,  and  garnilhed 
with  fried  fmelts  or  flounders  ; chickens  roafted,  and  afpa- 
ragus,  wkh  gravy  and  plain  butter. 


t 
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Supper. 

Scotch  fcollops,  ducklings  with  rich  gravy,  minced  pies, 

Or,  ^ 

_ Fried  foals  with  Ihrimp  fauce,  fore  quarter  of  lamb  roafted 
with  mint  fauce,  difh  of  tarts  and  cuftards. 


In  MARCH. 

Dinner. 

Roaft  beef,  andhorfe  raduilh  to  garnilh  the  difla,  fait  filh 
with  egg  fauce,  and  potatoes  or  parfnips  with  melted  butter, 
pea-foup. 

Or, 

Ham  and  fowls  roafted,  marrow  pudding. 

Or, 

Leg  of  mutton  boiled  with  turnips  and  caper  fauce,  cod 
| boiled  withoyfter  fauce  , and  garnilhed  with  horfe  raddifh, 
| a boiled  pudding. 

P Supper. 
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Supper. 

Scollop  or  fried  oyfters,  leg  of  lamb  with  fpinach,  tarts  t 


and  fruit. 


Or. 
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_ Fricaflee  of  cock’s  combs,  lamb  ftones  and  fweetbreads,  I 
pidgeon  pie  and  marrow  pudding.  g 

I 

In  APRIL. 

Dinner. 

Ham  and  chickens  roafted  with  gravy  fauce,  a piece  of 
boiled  beef,  carrots  and  greens. 

Or, 

A roafted  fhoulder  of  veal  fluffed  and  melted  butter,  a leg 
i of  pork  boiled  and  a peas  pudding. 


I Supper. 

Fricaflee  of  lamb  ftones  and  fweet  breads,  or  fucking  rab-  y* 

3^  bits,  roafted  pidgeons  and  afparagus.  X 

•,  °r'  Ik 

Boiled  fowls  with  bacon,  or  pickled  pork,  with  greens  -3 

p and  butter  melted,  a baked  plumb  pudding  or  tarts.  fj 

{ In  M A Y. 

Dinner. 

Beef  foup  with  herbs  well  boiled,  fillet  of  veal  fluffed  and 
roafted,  a ham  boiled. 

Or, 

Rump  of  beef  falted,  and  boiled  with  a fummer  cabbage, 
frefh  falmon  boiled,  and  fried  fmelts  to  garnifh  the  difb, 
with  lobfter  or  fhrimp  fauce. 

Or,  / 

Saddle  of  mutton  roafted  with  a fpring  fallad,  and  a difli  { 

offifli. 

Supper.  * 

Ducklings  roakcd  with  gravy  fauce,  Scotch  fcollops  with  I 
muflirooms,  &c.  tarts.  I 

t o.  J; 
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Or, 


Gfeen  goofe  with  gravy  fauce,  collared  eels,  tarts. 


In  JUN  E. 
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Dinner. 

Leg  of  grafs  lamb  boiled  with  capers,  and  turnips,  flroul-  1 
deror  neck  of  veal  roafted,  with  rich  gravy  and  claret  fauce, 
marrow  pudding. 

O", 

Saddle  of  grafs  lamb  roafted,  with  mint  fauce  and  tur- 
nips, turbot  boiled  with  fhrimp  and  anchovy  fauce,  a qua- 
king pudding. 

Or,  1 

A haunch  of  venifon  roafted  with  rich  gravy  and  claret  f 

fauce,  tarts.  i 

Supper. 

Fricaffee  of  young  rabbits,  roaft  fowls  and  gravy  fauce,  f 

tarts.  { 

°r>  \f 

*r  Mackarel  boiled  with  plain  butter  and  mackarel  herbs,  leg  $ 

V of  lamb  boiled  and  fpina  1. 


In  J U L Y. 
Dinner. 


Green  goofc  with  gravy  fauce,  neck  of  veal  boiled  with  I 
bacon  and  greens. 

Or, 

Roafted  pig  with  proper  fauce  of  gravv  and  brains  well 
feafoned,  mackarel  boiled  with  melted  butter  and  her&, 
green  peas. 

Or, 

Mackarel  boiled  with  melted  butter  and  herbs,  fore  quar- 
ter of  lamb  with  fallad  of  cos  lettice. 
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Supper. 

Chickens  roafted  with  gravy  or  egg  fauce,  Iobfters  or 
prawns,  green  peas. 

P 2 Or, 
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Or, 


Stewed  carp,  ducklings,  with  grayyfauce  and  green  peas 


In  AUGUST. 

Dinner 

Hams  and  fowls  roafted  with  gravy  fauce,  beans. 

Or, 

Neck  of  venifon  with  gr  ,vy  and  claret  f .uce,  frelh  falmon 
with  lobfter  fauce,  apple  pie  hot  and  Wittered. 

Or, 

Beef  a-la-mode,  green  peas,  haddock  boiled,  and  fried 
| foals  or  flounders  to  garnifh  the  difh. 

I 

| Supper. 

White  fricafTee  of  chickens,  green  peas,  ducks  roafted 
§ with  gravy  fauce. 

. °r> 

b Chickens  or  pidgeons  roafted  with  afparagus,  artichokes 
y*  with  melted  butter. 

\ 

| In  SEPTEMBER. 

1 Dinner. 

i Green  peas  foup,  breaft  of  veal  roafted,  boiled  plain 
pudding. 

Or, 

Leg  of  Iamb  boiled  with  turnips,  fpinach  and  caper  fauce, 
goofe  roafted  with  gravy,  muftard,  apple  fauce  and  pidgeon 
pie. 

Supper. 

Boiled  pullets  with  oyfter  fauce,  greens,  bacan,  and  difh 
of  fried  foals.  * 

j Gr, 

I A leveret  with  gravy  fauce,  wild  ducks  with  gravy  fauce 
I and  onion  fauce,  apple  pie. 

t Io* 
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In  OCTOBER. 
Dinner. 


* 


Cod’s  head  with  fhrimp  and  oyfter  fauce  ; knuckle  of  veal 
i bacon  and  greens. 

Or, 

Leg  of  mutton  boiled  with  turnips  and  caper  fauce, 
Scotch  fcollops,  frelh  falmon  boiled  with  fhrimp  and  an- 
chovy fauce.  , 

Or, 

Calf's  head  dreffed  turtle  falbion,  roaftbeef  with  horfe- 
radifh ; beef  foup. 

Supper. 

Wild  ducks  with  gravy  fauce,  fcolloped  oyllers  minced 
pies. 

Or, 

Fried  fmelts  with  anchovy  fauce,  boiled  fowl  with  oyfter 
fauce,  minced  pies  or  tarts,- 


In  N O V E M B E R.  ^ 

Dinner.  I 

A roafted  goofe  with  gravy  and  apple  fauce,  and  muftard,  f 
cod’s  head  with  oyfter  fauce,  minced  pies.  § 


Or, 

Roafl  tongue  and  udder,  realt  fowls  and  pidgeon  pie. 
Supper. 

Stewed  carp,  calf’s  head  hafhed,  minced  pie. 


I 
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In  DECEMBER. 

. Dinner. 

Ham  and  fowls  roafted,  with  greens  and  gravy  fauce, 
gravy  foup,  frefh  falmon  garnilhed  with  whiting  or  trout 
fried,  and  with  anchovy  fauce. 

Or, 


» 
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Or,  ' 
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Cod's  head  with  fhrimp  and  oyfler  fauce,  roaft  beef  gar- 
nifhed  with  horfe  radiil  and  plumb  pudding-  boiled. 

i Or, 

R oaft  beef  with  horfe  radifh,  marrow  pudding  and  Scotch 
icollops. 

Supper. 

i 

Brawn,  pullets  boiled  and  oyfter  fauce,  with  minced  pies. 

Or, 

Broiled  chickens  with  mufhrooms,  a hare  or  wild  ducks 
w ith  rich  gravy  fauce,  minced  pies. 


* 
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The  following  TABLES  are  calculated  for  the  | 
Ufe  ofthofe  not  converfant  in  Arithmetic,  that  f 
they  may  at  one  View,  either  by  Market,  or  | 
when  they  return  Home,  reckon  what  any 
Thing  comes  to. 

A ufeful  TABLE  to  be  got  by  heart. 
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d. 

20 
30 
40 

50  . 

60  ^ 

70 
80 
90 

100  j 


is 


s. 

' 1 

2 

3 

4 

< s 
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6 

7 
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d. 

8 

6 

4 

2 

o 

10 

8 

6 
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An  Explanation  of  the  Valuation  TABLES, 

Obferve  under  the  words  (Value  of)  a figure  of  2 ; twice 
one  farthing  is  one  halfpenny,  and  twice  one  penny  farthing 
is  two  pence  halfpenny. 

The  laft  line  at  bottom  300  farthings  is 
500  one  penny  farthings  is  — 

T he  fame  by  any  larger  fum. 
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RULES 


To  be  obferved 


In  Dreffing 


P ROV  I S IONS. 


YOU  muft  obferve  as  a general  rule,  to  pufiall  fait  meat 
in  cold  water,  and  frefh  meat  into  the  pot  when  boil- 
ing; and  put  fait  into  the  water  where  frelh  fifh  or  greens 
are  to  be  bo  led.  A large  buttock  of  beef  falted  Ihould  be 
wafhed  and  foaked  fome  hours  before  you  put  it  into  the 
pot ; bacon  the  fame,  and  a ham  Ihould  be  laid  in  foak  over 
night. 


Now  fuppofing  dinner 
tain  time,  and  you  have  any  of  the  following  difhes  to  drefs 


is  to  be  got  ready  againft  a cer- 


take  care  your  fire  is  in  good  order,  and  put  them  into  the  1 
pot,  oronthefpit,  according  to  the  time  they  will  take  up, 
as  follows  : ^ 

Difhes  that  require  a Quarter  of  an  Hour  roofing. 

Partridge,  Pidgeons. 

Jfints  that  require  Half  an  Hour  dreffing. 

Leg  of  lamb  boiled  of  five  pounds. 

A fmall  fowl  or  chicken  roafled  or  boiled. 

A rabbit  roalled. 

Pidgeons  boiled. 

Difhes,  that  require  three  Quarters  of  an  Hour, 


A large  fowl  roafled. 
A rabbit  boiled. 

A Rabbit  Boiled. 
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DJhit  requiring  an  Hour  and  a Quarter. 


A goofe. 

A turkey  boiled. 


i 


Joiner  requiring  an  Hour  and  a Half. 

A neck  of  mutton  boiled  of  feven  pounds. 

A bre  ft  of  veal  roafted  of  ten  pounds. 

A neck  of  veal  roafte  .i  of  nine  pounds. 

A leg  of  iamb  boiled  of  nine  pounds. 

A hare.  , 

A turkey  roafted. 

. ' ? 4-  i ! : ff.y  j- 

Joint t requiring  Two  Hour j. 

1 

Leg  of  mutton  boiled  bf  eight  pounds. 

Shoulder  of  mutton  roaft.  d of  ten  pounds. 

Legot  mutton  roafted  of  ditto. 

Chine  roafted  of  twelve  pounds. 

Loin  of  veal  roafted  of  eleven  pounds. 

Knuckle  of  veal  boiled  of  fix  pounds. 

Leg  of  pork  roafted  of  eleven  pounds. 

Leg  of  pork  boiled  of  ten  pOUnds. 

: . i • j i I . . . X u.  - r i . . 

’ Joints  requiring  Three  Hours • 

Brifket  of; fou  teen,  pounds. 

Edge  bone  of  twenty  four  pounds. 

Chump  end  of  a firloin  roafted  of  twenty  four  pounds. 

Rib  piece  of  twenty  four  pounds. 

Fillet  of  veal  roafted  of  twelve  pounds; 

N.  L.  A rump  of  beef  roafted  of  about  eighteen  pounds, 
requires  three  hours  and  a half;  and  a buttock  of  beef  of 
twenty  four  pounds  takes  full  four  hours  j alfo  a ham  of 
fixteen  oi^twenty  pounds.  n 

1 (hall  next  fet  down  the  different  names  of  the  joints  of 
meat,  &c.  for  a help  to  you -when  fent  to  market,  aS  peifons 
are  apt,  to  forget  of  offtake  them. 
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2 


t 

i 


An  ox  cheek  is  half  the  head. 

The  fhin  is  cut  oft'  the  veiny  knuckle  of  the  fore  quarter. 

Ribs  of  beef  are  cut  off  the  fore  quarter. 

The  firloin  is  cut  off  the  chine  part  of  the  hind  quarter. 

Rump  of  beefis  cut  off  the  chine,  and  joins  to  the  firloin 
Buttock  of  beef  is  the  tihck  piece  oft  the  upper  part  of  the 
thigh. 

The  edge  bone  joins  to  the  buttock. 

The  thick  flank  comes  off  one  fide  the  buttock. 

B rifket  comes  off  the  belly  part  of  the  ribs. 

Thr  veiny  part  is  cut  off  the  veiny  part  of  the  thick  flank. 
Thin  flank  is  the  belly  piece  from  the  b ifket,  and  comes  off 
the  thin  part  of  the  thick  flank  and  veiny  piece. 

Moufe  buttock  is  a piece  cut  from  between  t ie  buttock  and 
leg. 

BACON. 

Hock  of  bacon  is  cut  off  the  fore  or  Hind  leg. 

The  belt  is  the  thin  or  belly  end  of  the  ribs. 

V ; . i.  r:  C .. 

MUTTON. 

. . • v * 

The  head  with  the  heart,  liver  and  lights. 

A fhoulder  is  the  fore  leg  cut  from  the  fore  quarter. 

A neck,  the  fore  quarter  next  after  the  fhoulder  is  cut 
from  it. 

A bieaftj  the  belly  end  c f the  ribs  cut  from:  the  neck. 

A leg  cut  from  the  hind  quarter. 

A loin,  tire  hind  quarter  aftet  the  leg  is  cut  from  it; 

A chine  is  two  loins  not  feparated. 

N B.  Lamb  censes  under  the  fame  name,  only  the  neck' 
and  breaft  being  commonly  together,  am  called  a coaft  or 
rib$oflamb. 

PORK. 


Leg  of  pork  is  the  hipd  leg  cut  from  the  loin. 




Spring 


( *2.3  ) 
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Spring  of  pork  is  the  fore  leg. 

A fore  loin  is  cut  off  from  the  fpfing. 

A hind  loin  is  cut  from  the  bind  quarter  after  the  leg  is  cut 
from  it. 
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VEAL. 

. : . , v )1  ; ^ - 

A calf’s  head.  \ * 

Shoulder  of  veal  is  the  fore  leg  cut  from  the  neck  and  B eaft 
Neck  of  veal  is  the  ribs  ef  the  fame  quarter. 

Bread  of  veal  is  the  belly  part  of  the  ribs  from  ths  Neck 
Leg  of  veal  is  the  leg  cut  whole  from  the  loin 
Fillet  of  veal  is.the  leg  when  the  knuckle  is  cut  off. 

Knuckle  of  veal  is  cut  offfrcm  the  fillet. 

Loin  oLveal  is  the  hind  quarter  cut  off  from  the  leg. 

POULTRY. 

A turkey,  fowl,  pullet,  capon,  chicken,  rabbit,  hare, 
partridge,  woodcock,  larks,  goofe,  goofe  giblets,  docks, 
pidgeon,  wood  pidgeon. 


HERBS. 


0»- 


Parfley,  thyme,  onions,  fage,  afparagus,  turnips,  par- 
fnips,  carr«  s,  favoys/  fprouts,  cauliflowers,  potatoes, 
cellery,  beet-roots,  pot  herbs,  peas,  beans,  fpinach,  fal.ad, 
cucumbers,  artichokes,  endive. 
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DISHES 


To  be  fet  on  the  TABLE. 
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Jr  O OUP,  broth,  or  fifti,  fhould  always  be  fet  at  the  head  of 
^ O the  table ; if  none  of  thefe,  a boiled  difh  goes  to  the 
head,  where  there  is  both  boiled  and  roafted. 

Jf  there  be  but  one  principal  difh  it  goes  to  the  head  of  ^ 
5 table.  fv 

the  biggefl  to  the  head,  and  next  biggeft  to  the 

tllP  tvur%  rmallpS  nh  (lip 


If  four, 

foot,  and  the  two  fmalleft difhes  on  the  Tides, 

If  three,  the  two  fmall  ones  to  Hand  oppofite  nigh  the 
foot. 

If  five,  you  are  to  put  the  finallefl  in  the  middle,  the 
other  four  oppofite. 

If  fix,  you  are  to  put  the  top  and  bottom  as  before,  thle 
two  Imall  ones  oppofre  for  fide  difhes. 

Obferve,  though  1 have  called  all  thefe  difhes,  there  are 
many  of  them,  efpecidly  fide  difhes,  only  fauce,  g*ravy, 
pickles,  fallad,  or  greens  anfwerable  to  the  feafon  of  the 
year,  or  nature  of  the  meat.  For  inftance, 

To  biiled  beef,  cabbage  or  fprouts,  and  carrots  with 
fome  butter. 

To  boiled  mutton,  turnips  and  capers  mixed  and  a little 
gutter. 

To  a leg  of  pork,  parfnips  and  peas-pudding. 

To 
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To  boi’ed  veal,  bacon  and.greens. 

To  boiled  fo>vl  and  bacon,  cabbage  or  fprouts,  and 
carro's. 

To  boiled  fowls,  if  not  bacon,  liver  fauce. 

To  roafttd  fowls,  good  gravy  fauce,  and  faufiges  fried 
for  garnifh. 

To  roaft  beef,  mutton,  or  veal;  horfe  radifh,  fallad^ 
potatoes  or  pickles. 

To  roafted  lamb,  mint  fauce  chopped,  with  fugar  and 
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vinegar. 

To  roafted  pork,  or  goofe,  apple  fauce  and  muftard. 

To  fait  ffh,  parfnips,  and  eggs  boiled  hard,  minced  and 
mixed  with  butter. 

To  roafted  rabbits,  liver  fauce  and  paifley  chopped  to- 
gether. 

To  boiled  rabbits,  onion  fauce,  boiled  and  buttered. 
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DINNER.  Five  in  a Courfe. 
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fruits. 

To  b.*  difpofed  after  Supper,  of  Four  DHhes. 
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A Coiiffe  of  Eighteen  D fhes  for  a Royal  Dinner  at 
bt.  James’s. 


( 1*9 

IO. 
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^ i.  Soup  a-la-rein 

I 2.  Grenadines  de  veau  if, 

gla/Tee  ' 1 z 

3.  Gelf’s  Ears  cardinal  n 1 3 . 

4.  Cod’s  Head  and  Soles  14. 

Pe;ty  Patties  15 

6.  Chickens  boiled  and  road 

7.  Rheriilh  Cream  16. 
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8.  Ham  roalied  1 7 

9.  Greens  and  (fcrrots  18 


Rump  of  Beef  dubb’d 
Craw  Filh 

/ 

Stewed  Brocoli 
Railed  Mutton  Pies 
Stewed  Carp 
Fillet  of  Pork  with 
fauce  Robert 
Qu:s  de  Dan  with  forrel 
Vermicelli  Soup 
Tenderoons  de  veau 
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DINNER. 

One  Difh  at  a Service,  with  Furniture. 
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IjCw  to  Mate  Gravy  Soup. 


A flooding  Sauce  for  a Kitcbe”. 

Take  a quart  of  claret  or  white  wine,  put  it  in  a glazed 
jir,  the  juice  of  two  lemons,  five  large  anchovies,  fomeja- 

maica 


Take  the  bones  of  a rump  of  beef,  and  a piece  of  the 
neck,  and  boil  it- till  you  have  all  the  goodnefs  out  of  it ; 
tb;-n  hi  - it  off,  and  take  a good  piece  of  butter,  and  put 
it-in  a dew-pan  and  brown  it,  then  put  to  it  an  onion  (luck, 
wivh  cloves,  fome  cellery,  endive,  and  fpinach  ; then  take 
your  gravy  and  put  to  it  iome  pepper,  fait,  and  cloves, 
and  let  it  boil  all  together;  then  put  in  fippets  of  bread 
dried  by  the  fire,  and  )0  may  put  in  a glafs  of  red  wine. 
Then  ferve  itup  hot,  with  a toafted  French  roll  in  the  mid' 
die  of  it. 
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^ maica  pepper  whoie,  Tome  fliced  ginger,  fom-  mace,  a few 
J cloves,  a littl.  lemon  peel,  norfe  radifh  fliced,  ome  fweec 
j herbs,  fix  fhalots,  two  fpoonfuls  of  capers,  and  their  hquor ; 
put  a 1 thel'e  in  a linen  bag,  and  put  it  imo  the  wine.  Hop 
it  clofe,  and  fet  the  vefT.l  into  a kettle  of  hot  water  for  an 
ha*"-,  and  keep  it  in  a wa  m place.  A fpoonful  or  two  of 
thisliquor  is  good  in  any  fauce. 

Sa;,ce  or  Lear  fer  a fweet  Vie. 

Take  fome  white  wine,  lemon  j ice,  or  verju'ce,  and 
fome  iugar  ; boil  it,  then  beat  two  eggs,  ar.d  mix  them 
well  together,  then  open  your  pie  and  pour  it  in.  This 
may  be  ufed  for  veal  or  lamb  pies. 


Very  good  Sauce  for  rcajied  Meat. 

Tike  an  anchovy,  wafh  it  very  clean,  and  put  to  it  a 
glafs  of  red  wine,  a little  flrong  broth  or  gravy,  fome  nut- 
meg, one  fhalot  flic  d,  and  the  juice  of  a Seville  orange  ; 
flew  thefe  together  a little,  and  pour  it  to  the  gravy  that 
runs  from  the  meat. 

To  make  Gravy  an  eafy  Way. 

Take  fome  neck-beef  cut  in  thick  flices,  then  flour  it  well 
and  put  it  in  a faucepan  with  a flice  of  fat  bacon,  an  onion 
fliced,  fome  fweet  marjoram,  and  fome  pepper  and  fait  ; 
cover  it  clofe,  and  put  it  over  a flow  fire,  and  flir  it  three 
or  four  times,  and  when  the  gravy  is  brown,  put  fome  wa- 
ter to  it,  ft ir  a hogether,  and  let  it  boil  about  half  an  flour ; 
flrain  it  off,  and  take  the  fat  ofr  the  top,  adding  fome  lemon 
juice.  This  gravy  is  fit  for  all  brown  fauces. 

Gravy  far  white  Sauce. 

Take  part  of  a knuckle  of  veal,  or  the  word  part  of  a 
neck  of  vc/al ; boil  about  a pound  of  this  in  a quart  of  water, 
an  onion,  fome  whole  pepper,  fix  cloves,  fome  fait,  a bunch 
of  fweet  herbs,  half  a nutmeg  fliced;  let  it  boil  an  hour, 
then  ftiain  it  off  and  keep  it  for  ufe. 
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A ch  op  Gravy. 
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Take  a glafs  of  fmall  beer,  a g'afs  of  water,  anoni^ncnt 
fmall,  Tome  pepper  and  fait,  and  a little  lemon  pee  grated, 
a clave  or  two,  a Ipoonful  of  jpufhroom  liquor,  r pickled 
walnut  liquor ; put  this  in  a bafon,  then  take  a pi-*>'_  of 
butter,  and  put  it  in  a laucepan  then  pin  it  on  thefireand 
let  it  melt,  dredge  in  tome  flour,  and  ftir  it  vve’l  till  the 
froth  finks,  and  it  svijl  be- brown  ; put  in  fomc  fliced  onion, 
then  put  your  mixture  to  the  brown  butter,  and  give  it  a 
boil  tip. 

A Gravy  for  a Pafy. 

/ 

Break  the  bones  of  the  meat  to  mad),  ihen  put  them  into 
a pan  with  a pint  of  claret,  a quart  of  water,  a little  wh»!e 
pepper  mace  and  fait ; brew  into  it  eight  ounces  of  pure 
fw»  et  butter,  then  ftrain  it,  and  pour  it  into  the  pafty  when 
both  are  hot.  This  gravy  is  enough  for  fourteen  pounds 
of  flour. 


A Lear  for  favour]  Pi  t. 


Take  claret  gravy,  oyfler  liquor,  two  or  three  anchovies, 
I a ff  ggot  of  fweet  herbs  and  an  onion  ; boil  it  up  and  thicken 
it  with  brown  butter,  then  pour  it  into  the  favoury  pies 
when  ca.led  fo  . - 

A Lear  for  fi/h  Pie/. 

Take  claret,  white  wine  and  vinegar,  oyfler  liquor,  an- 
chovie-,  and  drawn  butler ; when  the  pies  are  baked  pour 
it  iii  at  the  funnel.  . 
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DIRECTIONS 


FOR 


Managing 


i 


and  Breeding  of 
Advantage,  &c. 


Poultry  to  | 


i 
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T A K E particular  care  to  keep  your  hen-rooft  quite  ] 
clean  ; do  not  chufe  too  large  a breed,  they  generally  J 
eat  coarfe.  Vou  may  keep  fix  hens  to  a cock.  When  fowls  'ts 
are  (.ear  laying,  give  them  rjce  whole,  or  nettle  feed  mixed  * 
^ with  bran,  and  bread  worked  i mo  a pafte  ; in  order  to  make  * 
yeur  fowls- familiar,  feed  them  always  in  one  place,  and  at  f 
J particular  hours. 

Take  care  10  keep  your  jlqre  houfe  from  vermin  ; con-  ,j 
trive  your  perches  not  to  be  over  one  another,  nor  over  the  j 
nefts.  which  always  take  care  to  keep  dean  itrflvv  in. 

\\  hen  you  tlcfign  to  fet.a  hen,  as  you  wilt  know  the.iime  | 
by  her  clucking,  do  not  put  above  ten  under  her.  March  I 
is  reckoned  a good  tiibiVth  to  lot  a hen  in,  but  if  they  are  ' 
well  fed  they  w;ll  lay  many  eggs  and  fer  at  any  time. 

( Wfterever  poultry  is  kept,  all  forts  of  vermin  n if  rally- 
come.  It  would  be  wed  to  fow' wormwood  and  rue  abo^t 
the  places  you  keep  them  in,  they  will  refoi  t to  it  when  not 
well ; and  it  will  help  to  deflroy  fleas.  You  may  alfo  boil 
wormwood  and  fprinkle  the  floo-  therewith. 

As  to  rats  mice,  a d weafels,  traps  fliould  be  always 
kept  for  them,  or  you  will  never  have  any  luccefs. 
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Ufually 
dijigent  in 


DJJCKS. 

'egin  to  lay  in  Fi  b Gary 
pi  king  up  fnails,  grubs, 


if  y:>ur  gardener  is  I 
caterpillars,  worms, 
and 

Wooes  *«#*••%*  ^ 


•+**  o*««) 


- c 

and  ay 


rh  m in  one  place,  it  will  make 
and  s tu  hell  food  you  can  give  them,  y- 
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w[  and  « ther  infi £t 
your  ducks  ‘amilia 

| Parfley  Tou ed  ,;boi;t  it.e  j.  r-c: - or  river  they  u fe,  gives  their 
| fieih  a pleafant  talte  ; be-lxtre  t;  have  a place  for  ihem  tore- 
tire  to  ar  n.ght  Pa  - ti  :ion  cfF  their  ndls,  and  make  it  as 
nigh  the  w..ter  as  poffibV,  and  alwav;  feed  them  there  , it 
evil  make  them  love  home,  being  of  a roaving  nature. 

The  it  egps  (hould  be  taken  away  till  they  are  inclined  to 
fit ; it  is  belt  to  let  every  duck  fit  upon  her  own  eggs  ; the 
f me  by  fowls 

GEESE. 

The  keeping  of  geefe  is  attended  With  little  trouble,  but 
they  fpoil  a deal  of  grafs,  no  crea  ure  caring  to  eat  after 
them.  When  the  go/ling?  are  ha  ched,  let  them  be  kept 
within  doors.  Lettuce  leaves,  and  peaie  boiled  in  milk, 
are  very  good  for  them.  When  they  are  about  to  lay,  drive 
them  to  their  celts  and  (hut  their,  up,  and  fet  every  goofe 
with  its  own  eggs,  always  feeding  them  at  one  place,  and 
at  Hated  times. 

They  will  feed  upon  all  forts  of  grain  and  grafs  ; you 
may  gather  acorns,  parboil  them  in  ale,  and  it  will  fatten 
them  furptifingly. 
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'TURKEYS 

Require  more  trouble  to  bring  up  than  common  pou'tty : 
the  hen  will  lay  till  (he  is  five  years  old.  Be  fure  always 
to  feed  them  near  the  place  where  you  intend  they  ihould 
lay  ; in  other  refpecls  they  may  be  managed  as  other  poul- 

t,y- 

They  fin  u d be  fed  four  or  five  times  a day,  being  great 
devourers  ; and  when  they  are  fitting,  mult  have  plenty  of 
victuals  before  them,  and  aKo  kept. very  warm. 

To  fatten  them,  you  mull  give  them  fodden  barley,  and 
fo  Jdcn  o„t$  for  the  firlt  fortnight.  Cram  them  as  they  do 
capons. 

P I G E O N S. 

Tf  you  chufe  to  keep  them,  (being  hu-tful  to  your  neigh- 
bours) take  care  to  feed  them  we.l,  or  you  will  loofe  them 
all : they  are  g eat  devoured?  and  yield  but  little  profit- 

Their 
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Their  ndls  Ihould  be  made  private  and  feparate,  or  they 

another.  Be  fure  to  keep  their  \ 


ote 


will  always  diiturb 
houfe  clean,  and  lay  Tome  hemp  feed  amongft  their  food, 
they  are  great  lovers  of  it. 

Tame  R A B B I T S>  _ 

Are  very  fertile,  bringing  forth  every  month  ; fo  foon 
as  they  have  kindled  puc  them  to  the  buck,  or  elfe  they 
will  deftroy  their  young. 

The  bcit  food  for  them  is  the  fweeteft:  fhorteft  hay,  oats, 
and  bran,  roarfh-mallows,  fouth-thiftle,  parfley,  cabbage 
leaves,  clover  grafs,  always  frefh.  If  you  do  not  keep 
them  clean,  they  win  poifon  themfelves  and  the  perfon  that 
looks  after  them. 

• , r * * 

* - . > - • ' 

Feeding  and  Cramming  Capons. 

The  bell  way  to  cram  a capon  is  to  take  barjey  meal  rea- 
fonably  lifted,  and  mix  it  with  new  milk,  make  it  into  a 
good  ftiff  dough  pafte,  then  make  it  into  long  crams,  or' 
rolls,  biggeft  in  the  middle,  fmall  at  both  ends;  and  then 
wetting  them’  in  lake  warm  milk,  give  the  capon  a full 
gorge  three  times  a day,  morning,  noon,  and  night,  and 
he  will  in  two  or  three  weeks  be  fat. 
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